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FOREWORD 


The  preparation  of  the  Curricul'imi  Guide  has  been  carried,  on  during  the 
past  two  years.    In  the  form  which  it  is  now  presented  to  the  teachers  of  the 
Province^  it  represents  the  concerted  effort  of  the  Subcommittee  on  Home 
Economics  and  the  many  teachers  who  have  tested  the  interim  courses  as  well 
as  the  work  of  many  who  have  contributed  helpful  suggestions o 


Since  the  courses  outlined  herein  are  a  continuation  of  general  home- 
making  education  at  the  junior  high  school  levels  it  is  hoped  that  the  teacher 
will  refer  to  the  Junior  High  School  Curriculum  Guide  for  Home  Economics  for 
the  philosophy  of  homemaking  education^  course  content,  classroom  arrange- 
ment^ trends  in  teaching  methods^  organization^  integration^  and  evaluation, 
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INTRODUCTION 


The  home  economics  program  has  for  its  major  piirpose  the  education  of  youth 
that  will  enable  them,  to  meet  and  solve  problems  of  every  day  living.    It  should 
provide  experiences  which  will  develop  attitudes^  skills^  and  techniques  essential 
for  the  maintenance  and  improvement  of  the  home  and  which  could  be  of  value  in 
wage  earning 0    These  assets ^  important  for  both  goals ^  include  healthy  attractive 
appearance  and  personality ,5  the  use  of  money  to  get  value  most  needed  for  a  sat- 
isfying life^  an  understanding  of  others ^  and  good  relationships  with  them« 

If  the  home  economics  program  is  to  be  effective^  it  must  meet  the  needs  of 
people  in  a  changing  world  and  should  be  interrelated  mth  the  total  school  pro- 
gram and  in  close  relationship  and  cooperation  with  the  home<, 

The  teacher  needs  to  be  aware  of  the  changes  tra:n5.piring  in  the  world  today 
in  numbers  and  complexity  of  knowledge^  skills^  goods ^  and  services  related  to 
all  aspects  of  personal  and  family  living  and  their  effect  on  vocational  oppor- 
tunities in  order  that  she  may  help  her  students  recognize  their  importance  and 
how  it  affects  the  local,  comm,unity^ 

Because  of  the  increased  tempo  of  modern  living^  it  is  essential  that  good 
management  practices— time j  energy^  and  money— be  considered  basic  in  each  course.- 
It  should  be  recognized  that  the  values  of  the  skills  and  knowledge  learned  in 
these  courses  are  not  limited  to  meeting  the  personal  and  home  needs  of  the 
students  but  also  they  have  an  important  vocational  aspects 

These  courses  have  been  designed  to  allow  for  a  progression  in  learning 
without  undue  repetition. 


OBJECTIVES 

To  gain  scientific  and  practical  knowledge  by  learning  how  to  think 
critically  and  creatively  bjt 

1.      recognizing  the  need  for  learning  of  principles  of  home  economics  and 
their  application, 

2.0      developing  understandings ^  relationships^  and  managerial  abilities 
required  in  homemaking  and  in  vocations., 

3o      learning  to  make  decisions  and  choices  based  on  values  that  are  impor- 
tant to  personal  J  family  ^  and  community  livings 

4«      learning  to  work  cooperatively  and  realize  the  importance  of  good 
relationships  with  others « 

5.      developing  appreciation  for  good  design  and  order  through  satisfying 
experiences «. 
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AD,MINISTRATION 


The  course  outlines  are  to  be  considered  a  guide..    The  experienced  teacher 
who  has  taught  in  the  same  coimnunity  for  a  number  of  years  and  knows  the  students 
may  adapt  and  use  her  experience  to  make  the  course  increasingly  effectives- 
There  should  be  a  reasonable  degree  of  uniformity  in  the  skills^  techniques^ 
and  principles  involved  in  the  projects  in  any  one  course  as  an  aid  in  inter 
preting  the  course  content  and  for  efficient  supervision  by  the  teacher* 


Every  opportunity  should  be  taken  to  encourage  the  students  to  develop 
good  management  habits  which  involve  goal  settings  planning^  organizing^  coord- 
inating^ controllings,  and  evaluating,. 


TEACHING  AIDS 


A  good  selection  of  reference  books ^  up-to-date  illustrative  materials^ 
bulletin  boards ^  films ^  film  strips^  charts^  posters ,j  and  samples  are  useful 
in  stimulating  interest  and  supplementing  class  teaching.    They  should  be 
selected  to  achieve  a  definite  goal  and  used  effectively  to  aid  in  learning* 
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Value— 3,  4  or  5  credits  o 
Course  Outline 


3  credits 

4  credits 

5  credits 

Unit  I  -  Management 

2  weeks 

2  weeks 

2  weeks 

Unit  II  -  Managing  Family  Meals 

S  weeks 

10  weeks 

12  weeks 

Unit  III  -  Home  Management 

2  weeks 

3  weeks 

4  weeks 

Unit  IV  "  Clothing  Selection  and 

8  weeks 

10  weeks 

12  weeks 

Construction 

Electives  -  Study  at  least  ones 

4  weeks 

5  weeks 

6  weeks 

1.  A  Girl^s  Room 

2.  Girl's  Social  Calendar  of  Activities 

3.  Home  Related  Arts  and  Crafts 
4o  Children's  Clothing 

5»  Remodelling  and  Remaking  Clothes 

Recommended  Reference  Books 

EXPERIENCES  IN  HOMEMAKING,  Pollard,  Ginn  and  Company 
EXPERIENCES  WITH  CLOTHING,  Pollard,  Ginn  and  Company 
MANAGING  LIVINGTIME,  Raines,  Copp  Clark  Company 

SEIaJING  book  -  BUTTERICK,  SIMPLICITY  or  McCALLS— (Each  pupil  to  have  own  copyo ) 
Introduction 

In  spite  of  the  fact  that  this  course  will  offer  a  detailed  outline, 
it  is  still  intended  to  be  flexible,  provided  the  students  are  capable  of  basic 
skills  before  being  allowed  to  develop  more  advanced  skills. 

Throughout  the  course,  opportunities  and  challenges  must  be  given  to 
students  for  home  experiences o    Home  experiences  provide  the  opportunity  for 
the  students  to  apply  what  they  have  learned  in  a  true  family  situation «  They 
should  also  provide  an  opportunity  to  study,  plan,  and  manage  a  situation, 
thereby,  increasing  experiences  and  confidence  of  the  student o 

Each  student  must  assemble  a  notebook  which  will  include  pertinent  facts 
and  evaluation  of  the  worko    This  notebook  should  be  arranged  artistically, 
neatly,  and  accurately  so  as  to  serve  as  a  good  reference  now  and  in  the  future. 

General  Ob.jectives 

lo    Provision  of  knowledge  for  the  student  who  is  without  previous  exper- 
ience in  Home  Economics  and  who  is    .unlikely  to  have  the  opportunity 
to  take  further  courses  in  Home  Economics  beyond  this  year, 

2o    Development  of  interest  in  Home  Economics  and  establishment  of  and 
understanding  of  good  management  in  all  areas, 

3o    Development  of  adequate  basic  skills  to  provide  sufficient  background 
for  more  advanced  homemaking» 
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Additional  Reference  Books: 
Management 

General  -  1,     EXPERIENCES  IN  HOMEMA.KING,  Pollard,,  L„  Belle ^  Ginn  and  Company 
2.     MANAGING  LIVINGTIME,  Raines,  Margaret,  Copp  Clark  Company 

Managing  Family  Meals 

General  -  1.     PLAJ^NING  AND  PREPARING  MEALS,  Campion  et  al,  McGraw  Hill  Company 
of  Canada  Limited 

Secondary  -  1,.     EXPERIENCES  IN  HOMEMAKING,  Pollard,  L.  Belle,  Gmn  and  Company 
Home  Management 

General  -  1.     MANAGING  LIVINGTIME,  Raines,  Margaret ^  Copp  Clarke 

Secondary  -  1,     YOUNG  HOMEMAKERS^  EQUIPMENT  GUIDE,  Peet,  Louise  J.  , 
Thomas  Allen  Limited 
2.     EXPERIENCES  IN  HOMEMAKING,  Pollard,  L,  Belle,  Ginn  and  Company 

Clothing  Selection  and  Construction 

General  -  1.     EXPERIENCES  WITH  CLOTHING,  Pollard,  L  Belle 

2.     SEWI.NG  BOOK  (McCalls,  Butterick  or  Simplicity)  (If  12  or  more 
ordered-23  cents  each) 

1'      A  Girl^s  Room 

General  -  1-    EXPERIENCES  IN  HOMEMAKING,  Pollard,  L„  Belle,  Grnn  and  Company 

2.      Girl's  Social  Calendar  of  Activities 

General  -  1.     PLANNING  AND  PREPARING  MEALS,  Campion  et  al,  McGraw-Hill 
Company  of  Canada  Limited 

3        Home  Related  Arts  and  Crafts 

General  -  1.     ART  IN  EVERYDAY  LIFE,  Goldstein,  Harriet  and  Vetta,  Collier 
Ma.cmillan  Company 

4^       Children's  Clothing 

General  -  1  EXPERIENCES  WITH  CLOTHING,  Pollard,  L..  Belle,  Ginn  and  Company 
5       Remodelling  and  Remaking  Clothes 

General  -  1.     CLOTHING  FOR  MODERNS,  Erwin,  Ma,bel,  Collier  Macmillan  Company 


UNIT  I.  -  MANAGEMENT 


(l-2  weeks) 

"Good  management  amomts  to  more  leisure  and  pleasure, 

Management  plays  such  an  important  part  in  our  lives  that  there  is  a  great 
need  to  teach  the  basic  principles  of  management o 

Everyone^  especially  the  teenager likes  to  do  the  most  he  can  in  the  time 
provided^  appreciates  quick  tricks ^  is  interested  in  knoiAring  how  to  get,  spends 
and  yet  use  his  money  sensiblyo    Good  management  helps  to  make  this  possible.. 

This  unit  is  basic  to  the  entire  course ^  and  therefore^,  should  be  taken 
first  to  provide  a  foundation  for  the  course c 

Specific  Objectives 

1,      Development  of  ability  to  manage  time^  money^  and  energy  efficiently » 

2o      Recognition  of  responsibilities  in  the  management  of  the  home. 

3»      Learning  to  work  happily  and  effectively  with  others o 


Course  Content 


1.  Management 
A,    What  is  manage- 
ment :  Manage- 
ment is  the 
problem  solv- 
ing used  to 
reach  chosen 
goals  c 


Teaching  Notes 
and  Suggestions 

Management  involves  more 
than  doing o  e.go  CooMng 
food  j.s  doing  o 
Management -planning  the 
meal.     Housekeeping  is 
concerned  with  doings 
Homemaking,  in  addition 
to  doings  is  management 
in  relation  to  things  and 
people o    Everyone  uses 
manag  ement  o     Manag  ement 
may  be  either  good  or  poor. 


Student  Activities 
and  References 

List  several  tasks  performed 
at  home  and  determine  which 
are  ^^doing'^  and  which  are 
"management'^  ones.  Differ- 
entiate between  "housekeeping 
and  homemaking".     Relate  sit- 
uations illustrating  good  and 
poor  management  at  school  or 
at  home,     e.^go     Everyone  in 
class  talking  at  the  same 
timSo       The  home  where  everyone 
takes  much  responsibility. 
Raines  5  pp,  10-14, 
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Course  Content 

B      Management  is 
used  in  all 
areas. 


Teaching  Notes 
and  Suggestions 

Everyone  uses  management 
for  everything  that  is  done. 
Good  management  provides: 
increased  satisfaction,  more 
time^j  energy  and  money, 
pleasing  family  relationship 
and  a  feeling  of  accomplish- 
ment .. 


Student  Activities 
and  References 

Suggested  Bulletin  Board: 


Necessary 
steps  to  good 
management. 


1.  Study  the  needs  and  de- 
cide on  the  desired  goals. 

2.  Consider  the  resources, 

a.  gifts  and.  talents 

b.  faith  and  spirit 

c.  relations  with  other 
people 

d.  material  possessions 
and  community  facili- 
ties 

3.  Make  a  plan. 

4.  Live  by  the  plan. 
3,.     Check  results. 

6,     Improve  the  plan. 


Suggest  a  problem  of  manage- 
ment to  be  solved.  Following 
the  suggested  steps  solve  the 
problem.     e.g.     Arranging  a 
bulleti.n  board., 


Improve  the  .Plan  j 


Check  the  Results 


Live  by  the  Plan 


Make  a  Plan 


Consider  the  Resources 


Study  the  Needs 


II.     Time  Management 
Ao     Planning  to  find 
and  use  time. 


Individuals  use  time 
differently.    We  all  have 
2U  hours  a  day  and  yet  some 
people  never  have  time 
to  do  what  they  would 
like,.     The  reason  is  not 
the  amount  of  tim.e  but  the 
way  it  is  used.     Less  time 
is  wasted  if  there  is  a 
definite  plan. 


Steps  to  a  Well-Managed  Home 
(%  -  Mildred  W.  Wood) 

Discuss  why  some  people  are 
always  short  of  time.     Keep  a 
record  of  how  time  was  spent  ov 
a  24 -hour  period.  Summarize 
time  spent  on  various  activi- 
tieso     List  tips  for  saving 
time  under  definite  headings. 
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Course  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


B,  Planning  is 
essential.. 


Keep  plan  simple.  Make 
it  realistic.     Think  task 
through.     Allow  for  inter- 
ruptions     Do  not  attempt 
too  many  things  at  one  time 


C.     Make  better 
use  of  time. 


A  person  can  save  time  when 
time  is  to  be  used  for  some- 
thing to  be  enjoyed:.  Time 
can  be  saved  by  using  more 
efficient  methods. 


Ill,  Energy 

Managem,ent 


A.     What  is  energy? 


Energy  is  power  which  en- 
ables us  to  get  things  done. 
Everyone  has  energy  but  the 
amount  is  limited.  Most 
people  have  more  energy  than 
they  realize. 
We  use  time  and  energy 
together. 


Use  time  and  Steps  to  follow  in  devel- 

energy  effi  oping  the  best  way  of  doing 

ciently.  a  task: 

Set  standards. 

Review  present  method  of 

doing  task. 

Improve  the  method. 

Test  the  new  method. 


C.    Work  simpli-  Below  are  suggestions  to 

fication  improve  the  method, 

principles,  1.    Eliminate  the  un- 

necessary, 
2c     Simplify  the  necessary., 
a.     Change  body  motions 
positions. 

Make  use  of  rhythm  in  work 


Prepare  a  work  plan  for  a 
specific,    job  to  be  performed 
Carry  it  out.     Evaluate  the 
results. 


Plan  for  better  use  of  time  in 
some  situation  where  inefficiency 
is  evident,     e.g      Study  in  the 
evening . 


List  activities  performed 
in  a  day.     Decide  which  take 
little  energy  and  which  take 
much*     Discuss  how  more  can  be 
accomplished: 

1,  Changing  activity  to  renew 
energy. 

2.  Combining  activities  that 
take  different  amounts  of 
energy. 

Raines,  pp.  202-209 

Apply  the  steps  to  a  common 

task.     e..g„  dishwashing  Evaluate 

1.  Choose  task. 

2.  Make  a  flow  chart  listing 
steps  taken  in  performing  it. 

3*     Prepare  process  chart. 

4>     Have  someone  record  both. 

5.     Study  records  and  study  work 
simplification  principles. 

6..     Set  up  improved  plan  for 
working  to  see  improvenent. 

7.     Try  new  plan  to  see  improve- 
ment.    Discuss  or  demonstrate 
each. 

Simplify  tasks. 
Examples : 

1..     Drop  biscuits  instead  of 
rolling . 

2,     Dust  using  a  circular  motion. 
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Course  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


Make  use  of  momentum. 
Use  both  hands. 

Make  use  of  feet  and  other 
parts  of  body  to  relieve 
hands , 

Each  hand  should  do  part  of 
job.    Avoid  crossing  hands, 
b.     Change  the  tools  or  equip- 
ment and  "working  arrangements  o 
Choose  equipment  that  will  eli- 
minate manipulation  by  worker. 
Choose  tools  that  are  easy  to 
use  and  easy  to  put  away. 
Preposition  tools  and  materials 
Store  tools  and  supplies  at 
point  of  first  use. 
Anticipate  trips  so  they  can 
count  for  more  than  one  purpose 

c.  Change  the  sequence  of  work. 

d.  Change  the  raw  product. 

e.  Change  the  standard,, 

f.  Work  while  sitting  down. 

g    Use  correct  height  of  working 
areas , 


Use  both  hands  to  put  cookies 
into  jar. 

Opening  garbage  pail  by  pres- 
sure of  foot  on  lever. 

In  dishwashing 3  using  one  hand 
to  hold  dishes^  one  the  cloth. 


Use  automatic  washer  or  steam 
iron. 

Use  spoon  to  mi.x  muffins  rather 
than  mixer. 

Store  mixer  where  it  will  be  use 
Store  bath  towels  in  bathroom. 

When  going  down  basem,ent  for 
clothes  take  down  empty  jarso 
Prepare  mix  for  several  pies 
at  same  time. 

Simplify  work,  by  using  a  mixo 
Use  self -polishing  wax  instead, 
of  one  requi.ring  polishing « 

Using  counters^  tables^  sinks  of 
correct  height  for  worker. 
Raines,  pp.  209-21.6 


D:  Observe 
Safety 


Safety  results  from: 

1.  Correct  working  position. 

2.  Correct  method  of  working 
3^    Good  arrangement  of 

equipment . 

Correct  use  of  tools, 

5.  Avoid  haste  and  fatigue. 

6.  Wear  clothes  suited  for 
the  job. 


Make  suggestions  to  help  eli- 
mi.nate  hazards  in  the  home,. 

List  good  practices  to  avoid 
accidents  when  working  in  the 
kitcheno 


Management 
Ao     Need  for  money, 


Needs  and  wants  of  people  dif-      Discuss:     '^Wants  are  based  on 


f er  depending  upon  their  goals 
and  values. 


Recognition  of  difference  be- 
tween needs  and  wants « 


values eogo  Big  car  may  be 
important  to  one  person  whereas 
to  another  an  education  may  be 
more  important o 

Make  a  list  of  needs  and  wants 
Bog.  Needs  -  bus  fare,  lunch 
moneyo    Wants  -  coke  after  school 
dancing  lessons. 
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Course  Content 


Teaching  Notes 
and  Suggestions 


Student  ActiAnties 
and  References 


Know  what  you  really  want 
is  the  basis  for  intelli- 
gent spending. 

B.     Income  is  a  Understanding  the  use  of 

family  affair.  money. 

Ways  of  establishing  better 

relationships  with  parents 

about  money. 

Need  to  abide  by  family 

decisions. 


Sources  of 
money . 


Plan  spending, 
and  save  with 
a  purpose. 


Realization  of  what  makes  up 

income : 

-  earnings 

-allowances 

-savings 

-gifts 

Having  your  own  money  gives  a 
feeling  of  independence  and 
responsibility  and  the  abili- 
ty to  plan  ahead. 

Importance  of  planned  spending 
in  order  that  needs  and  wants 
be  met. 

Necessity  of  having  a  budget. 
Budget  must  fit  family  needs. 


E.    Guides  to  1.  Establish  goals  that  will 

wise  shopping.  guide  your  shopping. 

2.  Develop  a  buying  guide  to 
give  you  help  in  shopping 

3.  Use  a  shopping  plan. 

4.  Know  what  makes  a  good  buy. 

5.  Choose  best  times  and  places 
for  shopping. 


6.  Compare  quality  and  prices. 

7.  Decide  upon  method  of  pay- 
ment best  suited  for  you. 
Advantages  and  disadvantages 
of  each. 


Discuss  values 5  security,  edu- 
cation, material  possessions, 
pleasure,. 

List  expenses  all  family  members 
share.     e,g.  rent,  groceries 
Make  a  plan  showing  how  your 
money  will  be  spent »  Consider 
needs  of  other  members. 
Learn  to  compromise  with  parents 
on  decisions  reached „ 

Total  your  probable  income  so 
you  know  how  much  you  have  to 
spend. 


Keep  a  record  to  know  how  you 
are  spending  your  money, 
Raines,  pp.  26-30 

List  total  fixed  and  flexible 
expenses »    Adjust  expenses  to 
fit  your  income.     Try  to  start 
savings  for  future  goals.  Work 
out  a  budget  for  an  imagin  ary 
family.    Raines,  pp.  37-41,  77-B7 

List  your  goals  in  order  of  imr 
portance.    File  information  that 
may  be  a  useful  guide  in  future 
shopping.    Discuss  buying  on 
impulse.     Discuss  standards  and 
labels  o 


Consider  how  services  provided, 
merchandise,  store  policies, 
location,  and  atmosphere  will 
influence  where  you  buy. 
Discuss  sales  and  bargains. 
Consider  purposes  of  advertising, 
Discuss  misleading  advertising . 
Discuss : 

-Intelligent  use  of  credit > 

-True  cost  of  credit. 

-Purpose  of  credit, 

-Form  of  credit. 

-Advantages  of  credit. 

Discuss  advantages  of  using  cash, 

Raines,  ppo  62-75 
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Course  Content 


Teaching  Notes 
and  Suggestions 

S,     Be  a  good  consumer 
citizen. 


Student  Activities 
and  References 

Develop  sound  personal  shopping 
habits.    Establish  agreeable 
business  relationships.  Under- 
stand your  part  in  economy. 
Household  Finance  Corporation 
Booklet  and  filmstrip,  "Your 
Shopping  Dollar 
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UNIT  II-MANAGING  FAMILY  MEALS 
(7-12  weeks) 


With  the  speed  in  tempo  of  today* s  life,  there  is  a  need  for  greater 
efficiency  in  total  areas  of  meal  management.    Management  is  the  fundamental 
part  of  teaching  foods  and  nutrition^    This  knowledge  will  enable  students  to 
make  wise  choices  from  among  the  many  products  on  the  market,  to  manage  time, 
money  and  energy  efficiently,  and  to  provide  attractive,  nourishing  meals  at 
a  cost  within  the  family  income « 

Meal  service  is  emphasized  throughout  the  course.    With  the  rush  and 
bustle  of  todays s  life,  fewer  and  fBwer  families  sit  down  together  to  meals. 
Family  meals  should  be  encouraged,  and  good  meal-service,  etiquette,  and 
proper  behaviour  should  highlight  each  meal.    Girls  should  be  encouraged  to 
say  grace  and  carry  on  a  pleasant  conversation. 

Inhere  modern  equipment  is  available,  every  opportunity  should  be  taken 
to  demonstrate  and  use  this  equipment «    Other  methods  and  skills  should  also 
be  usedo 

Opportunity  should  be  given  the  students  to  do  research.     This  research 
should  be  interesting  and  challenging „ 

Because  time  is  limited,  plan  practical  work  on  meal  patterns  and  select 
as  many  and  as  varied  experiences  as  possible  from  the  ones  suggested o 
Demonstrations  and  home  practice  will  be  usefulo 

Specific  Objectives 

lo      Development  of  skills  in  planning,  preparing,  and  serving  attractive, 
nutritious  meals « 

2o      Knowledge  of  basic  skills  and  methods  and  application  of  these  in 

meal  preparation o 
3o      Development  of  sanitary  practices, 

4=      Development  of  skill  in  handling  a  variety  of  equipment, 

5«      Ability  to  work  effectively  and  happily  with  others, 

6.      Ability  to  manage  time,  money,  and  energy  efficiently o 

7«      Development  of  desirable  habits  in  shopping,  storing,  preparing, 

cooking  and  serving  food  to  retain  nutritional  value,. 
Bo      Development  of  interest  in  good  table  service  and  acceptable  table 

manners  to  help  make  mealtime  enjoyable, 
9o      Ability  to  plan  foods  to  meet  the  needs  of  all  family  members, 
10.      Ability  to  plan,  prepare,  and  serve  party  menus. 
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Course  Content 


Teaching  Notes 
and  Suggestions 


lo    Management  of 

Meal  Work» 
A  a  Equipment 


B.,     Time  schedules 


Finding  best-suited  equip- 
ment is  part  of  management. 
Arranging  and  storage  of 
equipment  is  also  part  of 
good  managements  Stored 
articles  should  be  easy  to 
see,  easy  to  reach,  placed 
at  point  of  first  and  most 
frequent  use  with  heavy 
items  stored  low.  Know- 
ledge of  how  to  use  and  care 
for  equipment  is  important. 

Good  management  includes 
using  time  to  best  advan- 
tage. 

Work  plans  are  essential. 


Co    Work  methods  Knowledge  of  basic  skills, 

and  techniques o      tested  recipes,  recommended 
baking  temperature,  cooking 
terms,  measuring  equivalents, 
substitute  equivalents. 


Sharing  re- 
sponsibilities. 

Management  of 
family  food 
dollars „ 


Importance  of  everyone 
sharing  responsibilities. 

Suggestions  for  keeping 
food  bills  low: 

1.  Prepare  shopping  lists, 

2.  Classify  shopping  lists, 

3.  Shop  in  person  if  possi- 
ble, 

4.  Buy  grade  according  to 
need. 

5o  Know  prices  to  recognize 

values  o 
6o  Buy  foods  in  season. 

7.  Buy  stapifes  in  large 
quantities, 

8.  Shop  weekly  for  staples 
and  for  perishables  as 
needed, 

9.  Compare  cost  of  packaged 
and  bulk  foods, 

10.  Compare  cost  of  prepared 
and  homemade  mixes. 


Student  Activities 
and  References 


Study  food  work  centers. 
Identify  pieces  which  will 
be  used.    Learn  correct  use 
of  each.    Work  out  storage 
plan  for  equipment.  Start 
a  file  for  booklets  and 
manuals  which  come  with 
appliances.    Campion,  ch.  26. 


Discuss  time-saving  tech- 
niques.    Plan  how  best  use 
can  be  made  of  class  period. 
Introduce  work  plan. 
Campion,  pp,  392-392,  396- 
399  0 

Demonstrate  basic  skills  and 
methods,     e,go  measuring, 
arranging  equipment.  Plan, 
prepare  and  serve  simple 
menu  or  snack  food.  Keep 
flow  charts.  Evaluate. 

Work  out  schedule  of  duties. 
Rotate  duties. 

Discuss  division  of  family 
income-l/3  for  food. 
Discuss:    "Nutritious  foods 
need  not  be  the  most  ex- 
pensive," 

Collect  labels  indicating 
grades  of  food. 
Watch  for  advertisements. 
H.F.C.  -  "Your  Food  Dollars, 
lour  shopping  Dollar," 
Filmstrip  and  booklet  -  "Buy 
by  Grade,"  Canadian  Depart- 
ment of  Agriculture. 
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Course  Content 


Teaching  Notes 
and  Suggestions 


Student  ActiA;i.ties 
and  References 


11.  Shop  when  stores  are 
not  too  busy. 

12.  Watch  for  good  buys, 

13.  Buy  within  the  budget  <, 

14.  Use  evaporated  and  dry 
milk  for  cooking o 


11,    G-uides  to 
Good  Eating 

A,  Canada  Food 
Guide 


Requirements  of  Canada *s 
Food  Guide. 


Using  foods  listed  in  Canada ^s 
Food  Guide  set  up  three 
interesting  nutritious  meals 
for  a  day  with  food  models 
or  actual  food,  if  time  is 
available  o 

Department  of  Health  ~ 
"Canada* s  Food  Guide 0" 
Campion 


B,  Calorie  needs, 


Definition.  Individual 
requirements  depend  upon 
need. 


Calculate  calorie  needs 
based  on  activities  per- 
formed for  specified  period. 
Campion 


Nutrients 
lo  Proteins 
2.  Carbo- 
hydrates 
3o  Fats 
4o  Minerals 
5  o  Vitamins 


Good  nutrition  is  essential 
to  good  health.  Discuss 
sources  and  functions  of 
each. 


Discuss  importance  of  eating 
wisely  to  be  good  looking 
and  well.    Prepare  bulletin 
board:     BASIC  FUNCTIONS  OF  FOOD 
Go  -  Carbohydrates  and  fats 
Grow  -  Proteins 
Glow  -  Vitami.ns^  minerals 
and  water. 


Do  Planning  at- 
trative,  well- 
balanced  menus 


Basic  steps 
in  meal  wor^, 


Variety  of  foods  insures 
good  nutrition.  Well 
planned  meals  should  have 
variety  in:     food,  color, 
texture,  temperature, 
flavor,  and  shape. 


Care  in:     shopping,  storage, 
preparation,  cooking,  serv- 
ing, use  of  leftovers. 


Record  and  evaluate  a  day^s 
meals o     Using  food  models 
set  up  attractive  menus  show- 
ing how  variety  adds  interest 
to  meals o    Learn  rules  for 
menu  writing.    Plan  menus. 
Write  out  correctly. 
Evaluate,     Campion,  ch,  5 

Discuss  basic  steps  that 
relate  to  meal  work. 
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Course  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


III 


Attractive 
Meal  Service 


A.  Table  appoint- 
ments = 


Appearance  of  table  adds 
or  detracts  from  a  meal. 
Consideration  should  be 
given  to:    table  linens, 
cutlery,  flatware,  glass- 
ware. 


B.  Types  of  Common  types  of  meal 

service,  service.     Factors  which 

determined  type  of  service 
used. 


Co  Table  manners.         Correct  table  manners. 

IV.  Better 

Breakfasts 

A.  Importance  of  Breakfast  is  most  important 

breakfast.  meal  of  the  day. 


B,  Kinds. 


Light,  medium,  heavy. 
Foods  included  in  each. 


C.  Fruit. 


Importance  of  fruit  in 
diet,  especially  citrus 
fruit.     Fresh,  frozen, 
canned  and  dried  fruit. 


D.  Muffins, 


Place  in  the  meal,  varieties, 
method,  temperature,  how 
served. 


Suggest  ways  to  keep  meal- 
time pleasant  and  enjoyable. 
Discuss:     "Table  accessories 
should  be  chosen  with  care 
and  suited  to  family  use 
and  income  Experiment 
with  table  settings,  com- 
bininb  different  appoint- 
ments „  Campion 

Discuss  types  of  service  and 
when  each  is  most  suitable 
to  use: 

Plate  -  a  lot  of  kitchen  space 

-  takes  more  time 
Compromise  -  most  gracious 
-  suitable  for 
large  numbers 

Campion 

Discuss  table  manners. 


Prepare  bulletin  board: 
"Beneficial  Brighter 
Breakfast  Breaks."  Discuss 
ways  to  improve  breakfast 
habits o  Campion 

Plan  a  menu  for  each  type. 

Demonstrate  different  ways 
of  preparing  fruit. 
Campion 

Prepare  muffins.  Evaluate. 
Discuss  breads  made  using 
muffin  method. 
Betty  Crocker,  "Muffins." 
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C ours e  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


Eo  Protein 
cookery. 


Basic  principles  in  cooking 
eggs,  bacon,  ham  and 
sausage 0    Value  in  diet. 


List  different  ways  of 
serving  eggSo     Prepare  and 
s  erve , 

Campion,  ch,  18 


Cereals 


G.  Breakfast, 


Vo     Family  Luncheon 
or  Supper 


A.  Types o 


B.  Milk  and 

cheese  dishes- 


Co  Casserole 
dishes. 


D.  Salads, 


Eo  Sandwiches 


Ready-to-serve  vSo  cooked, 
food  value,  principles  of 
cooking,  sources  0 


Suitable  breakfast  menus, 


Food  commonly  used  for 
lunches o    Economy  can  be 
practiced  by  using  left- 
overs and  one-dish  meals. 

Value  in  diet«    Milk  in 

various  forms  o    Care  in 

cooking  and  storing « 

1.  White  sauce-kinds,  meth- 
ods of  making, 
-uses,  vege 
tables,  soups, 
and  casseroles 

2a  Cheese  dishes. 

Types  of  hot  main  dishes- 
rice,  pasta. 


Kinds -protein,  fruit,  starch 
green^ 

Place  in  meal-appetizer, 
accompaniment,  main  dish, 
dessert. 


Food  value, 
Fillings . 


Kinds 


Discuss  how  you  can  get 
variety  by  serving  cereal 
with  fruit. 
Campion,  cho  21 

Plan,  prepare,  and  serve 
breakfast.  Evaluate, 
Campion,  ch,  6 


Discuss:     ''Where  do  family 
members  eat  lunch?''  Plan 
suitable  luncheon  menus. 
Campion,  ch.  7 

Compare  cost  of  powdered 
skim  milk  and  whole  mi  Ik  per 
quart.     Demonstrate  making 
cream  sauce.     Discuss  differ- 
ent ways  to  serve  creamed  foods - 
on  toast,  toast  cups,  biscuits. 
Suggest  and  prepare  cheese  dishes 
suitable  for  lunch o 
Campion,  cho  1? 

Suggest  suitable  casseroles. 
Plan  luncheon  menu  using  a 
casseroleo 

Discuss  value  of  salads  in 
diet,  and  care  of  salad 
greens.     Demonstrate  differ- 
ent kinds  of  salads,  Heinz 
filmstrip,  ''Sing  a  Song  of 
Salad," 

Campion,  cho  14 

Prepare  and  serve  sand- 
wiches WD-th  soup  using 
tray  service. 
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Course  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


F.  Quick  breads.  Biscuit  method.  Variations 

with  biscuit  dough.  Breads 
made  using  muffin  method. 


G.  Desserts: 

1.  Milk.  Milk  desserts-custards, 

puddings.  Care  of  milk 
desserts. 


2.  Gelatin.  Gelatin-sweetened,  un- 

sweetened. Care  of  gela- 
tin.   How  to  unmold. 

3.  Butter-  Butter-type  method, 
type  cakes               Kinds  of  flour, 
and  cookies. 


V.T.     Family  Dinners 

A.  Meat.  Value  in  diet. 

Structure  and  composition. 
Grades  and  cuts  of  meat. 
Ways  of  tenderizing  meat. 
Methods  of  cooking  tender 
and  less  tender  meats. 


B.  Fish. 


Food  value. 
Kinds . 

Buying  and  storing, 
Ways  of  cooking. 
Garnishes. 


.  Vegetables , 


D.  Pastry. 


E.  Dinner. 


Importance  in  diet. 
Classes. 

Care  in  preparation. 
Method  in  cooking. 

Types  of  pastry. 
Standard  method. 
Characteristics  of  good 
pastry. 

Planning,  preparation  and 
ser-^/ice  of  dinner. 


Discuss  different  uses  of 
biscuit  mixes:    base  for 
creamed  dishes,  as  biscuits, 
pin  wheels,  short  cake, 
meat  dishes. 


Discuss  ways  to  add  milk  to 
diet.    Plans  menus  for 
child  who  will  not  drink 
milk. 


Have  a  "Bake  Day  Special". 
Prepare  and  serve  at  a  tea 
party  when  occasion  pre- 
sents itself. 
Campion,  ch.  23 ^  24 


Participate  in  film  present- 
ation and  demonstration  on 
meat  cookery.  Individual 
or  group  projects  depending 
upon  time  available. 
Campion,  ch.  19 
Swifts,  "How  to  Cook  Meat." 
Films  trip 

Prepare  and  serve  fish  in 
a  buffet  dinner. 
Campion,  ch.  20 


Plan  and  serve  a  vegetable 
plate. 

Campion,  ch.  13 

Discuss  pastry  mixes. 
Prepare  pastry  using  standard 
method. 

Campion,  ch.  24 

Plan,  prepare  and  serve  din- 
ner.   Calculate  calories  and 
cost  per  person. 
Campion,  ch.  S 
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Teaching  Notes 
Course  Content  and  Suggestions 

VII.  Entertaining 

A.  Tempting  teas.         Formal  and  informal 

service. 


B.  Party  dinner.  Factors  to  consider: 

-occasion 
-organization 
-planning 
-shopping 
-cooking 
-serving 


Student  Activities 
and  References 


Discuss  when  each  shoiild 
be  used. 

Suggest  suitable  foods  to 
be  used. 

Prepare  and  serve  a  tea 
for  a  suitable  occasion. 

Discuss  and  plan  a  party 
when  occasion  presents 
itself. 

Co-ed,  "Party  Themes." 
Campion,  ch.  1 
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UMTT  III  -  HOME  MNAGEKENT 


(2-4  weeks) 


The  successful  home  depends  on  the  contributions  of  all  its  members  for 
its  management  and  care.    Many  tasks  around  the  house  may  be  considered  dull 
chores  but  with  good  home -management  practices  they  can  become  challenges. 
They  are  challenges  when  goals  within  reach  are  set  and  work  i  s  carried  on 
efficiently  with  good  management  skills  being  observed. 

Specific  Ob,1ectives 

1,  Recognition  of  the  need  for  good  management  in  all  areas  of  homemaking. 

2.  Devel.opment  of  interest  and  pride  in  good  housekeeping. 

3"     Development  of  procedures  and  skills  necessary  for  maintenance  of  clean, 
orderly,  comfortable  homes. 

Understanding  of  how  to  choose,  buy,  handle,  and  care  for  household 
equipment . 


Course  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References  


I.     A  Home  is  More 
Than  a  House. 


A.  What  is  a  home? 


A  home  is  what  the  family 
makes  it.     Proper  home  sur- 
roundings develop  important 
qualities  of  character^^, 
give  security  and  confidence. 
Successful  people  usually 
come  from  successful  homes. 
All  members  must  share  re- 
sponsibilities of  the  home 
and  help  make  the  required 
decisions.     People  appre- 
ciate homes  more  if  they 
have  responsibilities  in 
the  home. 


Discuss:     "No  two  homes  are 
exactly  alike."  "Impor- 
tance of  people  rather  than 
material  possessions'.* 
''People  reflect  the  kind  of 
home  they  come  from. " 
Discuss:     "What  helps  to 
make  a  successful  home?" 
List  responsibilities  class 
members  have  at  home. 


Pollard,  pp.  55-36 
Raines,  p.  160 


B,  Pride  in  the 
home. 


There  is  satisfaction  and 
pride  in  a  well-kept  home. 
Good  nianagement  practices 
and  cooperation  of  family 
members  play  an  important 
part  in  making  a  home  they 
can  be  proud  of. 


Discuss:  "Satisfaction 
derived  from  work  well 
done."    e.g.     A  line  of 
white  washing,  shiny 


silverware,  a  tidy  room. 
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C ours e  Content 


Teaching  Notes 
and  Sugg:estions 


Student  Activities 
and  References 


Each  family  develops  its 
own  standards  of  house- 
keeping.   Each  family 
works  out  its  own  values » 


Discuss  why  some  homes  are 
in  order  while  others  may 
be  always  untidy  or  even 
dirty.     Discuss  how  we  can 
have  more  time  to  do  the 
things  we  want  to  do. 


C  o  Management 
plays  an  im- 
portant part 
in  a  well- 
kept  home. 
"Successful 
use  of  living 
time  means 
management , " 

II.     The  Family  Wash 


Planning  is  the  first 
essential.  Consideration 
must  be  given  as  to  how  time 
and  energy  should  be  spent 
and  who  is  responsible  for 
what  tasks.  Traditions 
about  "Who  does  what,"  in 
the  home  are  breaking  down. 
Generally  all  members  help. 


Discuss  the  changing  roles 
of  men  and  women  m  regard 
to  work  twenty -five  years 
ago  and  today.     Have  a 
debate:     "Should  brothers 
help  with  cooking  and 
dishes?" 
Raines,  ch,  1 


A.  Removal  of 
stains . 


1.  General  rules  of  stain 
removal. 

2.  Classifications  of  re- 
movers : 

-solvents 

-bleaches-chlorine 

-perborate 
-absorbents 
e.g.  cornstarch 
-detergents 

3.  Precautions  to  be  observed. 


Practice  stain  removal  at 
school  or  as  a  home  project o 
Check  clothes  for  stains 
before  giving  to  the  cleaners 
and  before  putting  in  wash, 
Raines,  pp«  247-231 
Pollard,  pp.  284-286 


B.  Laundry 
Detergents 


C.  Other  laun- 
dry  agents. 


D.  Washing 
equipment, 


lo  Soaps:  -  light  duty  e.g. 
Lux 

-heavy  duty  e.g. 
Rinso 

2.  Syndets  (especially  good 
in  hard  water) : 

-light  duty  e.g.  Vel 
-heavy  duty  e.go  Tide 

3.  Wise  shopping  for  these 

1,  Water  softeners,  star- 
ches, and  blueing. 


Types  of  washing  machines 


Classify  soaps  and  deter- 
gents.    Decide  which  is 
most  suitable  for  water  in 
your  area.    Discuss  the 
wide  choice  on  the  market 
and  how  to  get  the  best 
buy, 

(Syndets-a  coined  word 
for  synthetic  detergents) 

Discuss  kinds  and  usefulness 
or  softeners,  starches  and 
blueings 

Discuss  kinds,  advantages 
and  disadvantages  of  each. 
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Course  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


E«  Doing  the  Wash, 


F.  Personal 
laundry . 


Ironing. 


H.  Safety  in  the 
laundry  room. 


Steps : 

1„  Sorting  the  wash. 

2.  Removing  stains  where 

necessary. 
3o  Mending  if  needed. 

4.  Testing  for  color  fast- 
ness if  garment  is  being 
washed  for  the  first 
time, 

5.  Presoaking  heavily  soiled 
garments . 

6.  Using  the  right  amount  of 
soap, 

7.  Correct  washing  time  and 
temperature  of  water. 

8.  Adequate  rinsing. 
9 «.  Blueing . 

10.  Starching. 

11.  Drying. 

lo  Method  of  washing  deli- 
cate fabrics  -  blouses^ 

lingerie^  hoisery,  gloves » 

2.  Washing  woolens. 

1.  Dampening -hand;,  machine ;, 
steam  iron. 

2.  Types  of  irons. 

3.  Care  of  irons. 

4.  Ironing: 
-pre-test  iron, 
-iron  most  difficult 

pieces  fist  when  you 

are  not  tired, 
-iron  fabrics  of  one 

kind  together, 
-fold  correctly, 
-air  before  storing. 

Safety  results  from  correct 
methods  of  use  and  the  pro- 
per care  of  materials. 
These  correct  methods  as 
well  as  storage  and  arrange- 
ment can  be  chosen  for 
safety. 


Discuss:    "Careful  laun- 
dering can  save  money.'* 
Discuss  special  care  re- 
quired for  different 
fabrics.    Find  correct 
temperature  for  each 
fabric : 

l60^F  -  white  cotton^  orlon, 
rayon^  dynel^  arilan_,  linens ^ 
chromspun  acetate o 
100Q-120°F  -  colored  cotton, 
rayon,  nylon,  acrilon,  dynel, 
orlon,  acetate, 
lOO'^F  -  dacron,  silk,  wool. 


Discuss  when  hand  washing 
may  be  desirable-special 
fabrics,  traveling.  Demon- 
strate washing  these  or  do 
as  home  projects. 

Demonstrate  ironing  tech- 
niques illustrating  effi- 
ciency:   good  planning,  lit- 
tle handling,  using  both 
hands,  correct  dampness  and 
right  height  of  board. 
Use  observation  charts,  e.g. 
Article  fabric 
Iron  setting 
Color  fibres 
Strokes  of  iron 
Order  of  ironing 

List  precautions  to  be 
observed  in  the  laundry- 
room  to  prevent  accidents. 
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C ourse  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


111.  Cleaning^ 
the  _  Home 

A,  Daily,  week- 
ly, special 
or  seasonal 
care  of  the 
home« 


B.  Suggestions 
for  making 
housework 
easier. 


IV  0  Electrical 
Appliances 

A  ,0  Refrigerators . 

B.  Ranges e 

C.  Freezers. 

D.  Washers. 

E .  Dryers 

F.  Dish  washers. 

G«  Vacuum  cleaners, 
H,  Floor  polishers, 


1.  Setting  standards  for 
appearance  of  the  home, 

2.  Consideration  should  be 
given  to:    time  avail- 
able, tasks  involAred, 
time  allotment,  help 
available  o 

3.  Special  cleaning  pro- 
blems : 

-cleaning  articles  made 

from  brass,  copper, 

silver, 
-care  of  glass,  metal, 

mirrors  and  wood, 
-care  of  floors,  rugs, 

and  carpets, 
-care  of  upholstery. 

Good  planning  and  organi- 
zation are  essential.  Aids 
to  housecleaning. 

1,  Well  organized  cleaning 
closet: 

-All  tools  and  supplies 
should  be  hung  up  or 
placed  in  easy  reach. 

-Oiled  or  waxed  cloths 
should  be  kept  in 
metal  cans. 

-All  poisonous  sub- 
stances should  be 
placed  high, 

2,  Plan  flexible  schedule, 

3,  Siiare  tasks. 

Uo  Be  time  and  motion 

conscious. 
5»  Work  out  routines  for  jobs 


Types . 

Selection  of  equipment o 
How  payment  will  be  made 
Correct  use  of  equipments 
Proper  care  of  equipment. 


Make  out  schedules  for 
cleaning -daily,  weekly, 
seasonallyc     Sugest  how 
each  member  of  the  family 
could  share  in  the  house- 
work. 

Pollard,  pp,  51-5B 
Raines,  ppo  252-254 


Reorganize  and  make  improve- 
ments in  cleaning  cupboards 
at  school  or  at  home.  Pre- 
pare a  cleaning  basket. 
Perform  some  household  tasks 
and  think  about  how  they  can 
be  done  more  efficiently 
and  in  less  time.  Discuss, 
"Household  duties  are  some- 
thing far  more  than  tasks « 
They  have  an  important 
relation  to  life," 


Discuss  these  topics  being 

guided  by  time  available 

and  class  needs. 

Calgary  Power  Ltd. 

"Don^t  be  a  Slave." 

H.F.C.  "lour  Equipment  Dollar." 

-booklet  and  films trip 

Peet,  cho  1-V 
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UNIT  IV  ~  CLOTHIHG  SELECTION  AND  CONSTRUCTION 


(7-12  weeks) 


Clothing  is  a  very  important  area  because  it  is  of  major  interest  to 
adolescent  girls  as  personal  appearance  plays  such  an  important  part  in 
determining  one^s  success  and  happiness.    Few  things  give  a  girl  more  self- 
confidence  and  poise  than  being  well-groomed  and  properly  dressed.  When 
a  girl  knows  how  to  select  becoming  colors  and  styles,  judge  fabrics,  co- 
ordinate, and  care  for  her  clothing  outfits,  she  can  be  well-dressed  with- 
out spending  a  lot  of  money. 

This  clothing  course  has  been  developed  to  meet  the  interests  and  needs 
of  students  who  have  had  little  or  no  previous  class  experience  in  Home 
Economics.     It  is  divided,  into  the  following  units:    Grooming  and  Care  of 
Clothes,  Clothing  Selection,  Textile  Study,  and  Clothing  Construction, 

A  very  simple  project,  not  requiring  a  pattern,  such  as  slippers, 
or  beach  bag  'might  be  done  first  so  as  to  give  students  the  opportunity 
to  learn  the  use  of  the  sewing  machine,  and  yet  at  the  same  time,  a  feeling 
of  accomplisliment«    The  suggested  project  is  a  shirtwaist  dress  made  of 
firm  fabric o     Students  who  are  really  interested  and  capable  might  do  a 
second  garment. 

Specific  Objectives 

1.  Creating  an  interest  and  enjoyment  in  sewing  and  appreciating 
its  value. 

2.  Acquiring  necessary  information  for  intelligent  selection  of 
clothing  and  accessories  with  regard  to  quality,  cost,  attractive- 
ness, and  appropriateness. 

3"    Development  of  ability  to  construct  garments  using  time-managment 
practices  for  the  day,  the  week,  and  the  garment  as  a  whole. 

4o    Development  of  ability  and  knowledge  for  vd.se  selection  of  most 
becoming  patterns  and  suitable  fabric,  color,  and  design  in 
relation  to  figure  and  personality. 

3»    Appreciation  of  the  importance  of  personal  grooming  and 

recognition  and  correction  of  student ^s  own  grooming  problems. 
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Course  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


An  Attractive  Survey  the  situation  to 

Appearance  see  where  main  emphasis 

needs  to  be  placed. 


A.  Figure,  poise.         Poor  posture  affects 
personality.  appearance.  Identify 

individual  problems.  Solu- 
tions for  individual  prob- 
lems.    Diet,  exercise, 
posture  habits , 


Body  Importance  of  cleanliness. 

cleanliness.  Care  of  skin,  face,  feet. 

Skin  problems.     Use  of  deo' 
dorants,  colognes,  and 
dress  shields. 


C.  Hair,  Face  shapes.     Hair  styles. 

Care  of  hair.  Care  of  brush 
and  comb.  Shampooing. 


D .  Hands 


Cleanliness.    Normal  length 
of  fingernails,  V/ell- 
applied  polish,  if  used. 
Care  of  hands. 


E.  Makeup  for 
teenagers. 


Stress  the  natural  look. 
Consider:    personal  coloring, 
costume  color,  age,  occasion, 
application. 


F.  Health  habits. 


Balanced  diet.    Care  of 
teeth.    Exercise.  Sufficient 
sleep.    Healthy  attitude, 
Personal  hygiene. 


Pre-test  groonang  practices. 
Use  lists  for  self -evaluation. 
Milk  Foundation  of  Canada - 
Edmonton,  "As  Others  See  Me." 

Discuss  importance  of  per- 
sonal appearance  for  poise 
and  personality.  Practice 
correct  methods  of  walking, 
standing,  sitting.  Arrange 
bulletin  boards  displays  of 
attractive  -teenagers. 
Pollard,  pp.  llS-l/^2 

Discuss  importance  of  personal 
daintiness.  Advertisements 
on  soaps  and  deodorants  are 
plentiful.    IVhy  so  much  stress 
on  these?    Arrange  a  display 
of  different  types  of  deo- 
dorants.    Discuss  use  and 
care  of  dress  shields. 
"Ads''  from  magazines . 

Discuss  shampoos  and  methods. 
Discuss  face  shapes  and  suj-t- 
able    hair  styles  for  each. 
Hair  dressdr  may  be  invited 
to  demonstrate  hair  styles. 
Pollard,  pp.  130-136 

Discuss  simple  means  of 
keeping  hands  in  good 
condition.     Pollard,  pp.  136-138 

Participate  in  demonstration 
given  by  community  resource 
person. 

Pollard,  pp,  128-130 

Discuss  importance  of  good 
health  habits  and  how  they 
help  one  to  look  and  feel  well. 
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Course  Cont ent 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


G.  Easy  care  of  How  to  get  maximum,  wear, 

clothes.  Daily  care  and  seasonal. 

Simple  repqirs.  Hanging 
and  airing.    Principles  of 
laundering.    Removing  spots 
and  pressing.  Organized 
storage  for  clothing. 
Adequate  storage. 


II.  Wardrobe  Planning 
and  Selection 

A.  Clothing  budget.      Wardrobe  needs  for  dif- 
ferent activities.  Per- 
centage of  income  to  be 
spent  on  clothing.  Cloth- 
ing inventory. 


Purchasing 
simple,  ready- 
made  gaments. 


Shopping  ethics.    Ways  of 
buying-cash,  charge^  install' 
ment  and  others.  Advertise- 
ments and  labels.  Bargains 
and  sales.    Ready-made  vs. 
home-mades . 


C.  Selection  of  Consider:     style,  figure 

pattern.  type,  necklines  suited  to 

shape  of  face,  occasion  for 
which  garment  is  intended, 
sewing  experience  of  student 
and  difficulty  in  sewing. 


Assemble  a  "clothes  care 
kit".    Demonstrate  simple 
repairs.    Observe  pre- 
cautions to  be  taken  when 
using  cleaning  fluid. 
Demonstrate  pressing  and 
ironing.    Illustrate  ideas 
for  clothing  storage  with 
clippings  from  magazines 
and  pamphlets. 
Pollard,  ppo  56-71 


Survey  students^  practices 
of  spending  for  clothing. 
Discuss  students*  share  of 
family  clothing  dollar. 
Discuss  budgets.  Record 
clothing  expenditures . 
H.F.C,  "Clothing  Dollar" 
booklet  and  filmstrip. 

Role-play  situations,  desir- 
able and  undesirable  shop- 
ping ethics.    Discuss  ad- 
vantages and  disadvantages 
of  each  rrethod  of  buying. 
Study  and  understand  labels. 
"Is  a  bargain  always  a  bar- 
gain?"   Discuss  buying  on 
impulse.    Discuss  when  it^s 
wiser  to  buy  ready -mades. 
Pollard,  pp,  174-186 

Discuss  style  most  suit- 
able for  each  figure  type, 
demonstrate  effect  of  ver- 
tical and  horizontal  lines 
in  design.  Mount  pictures 
showing  examples  of  these. 
Pollard,  pp.  147-154 
Singer  filmstrip,  "Optical 
Illusion." 
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Course  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


D.  Selection  of 
fabric . 


Consider: 

1.  Suitability  to  pattern, 

2.  Color: 

-  warm  and  cool  types 

-wardrobe 

-effect  on  size 

3.  Texture  of  fabric. 

4.  Fabric  pattern. 

5.  Suitability  to  occasion. 

6.  Durability. 

7 .  Upkeep . 

8.  Cost. 


Display  fabric  suitable  for 
different  patterns.  View 
filmstrips.  Demonstrate 
effect  of  shiny,  dull; rough 
and  smooth  textures. 
Pollard,  pp.  133-168 
Penney^ s,  "Color  Filmstrip" 
Discuss  and  demonstrate  the 
effect  of: 

-different  size  florals 
-large  vs.  sma,ll  plaids 
-large  vs.  small  polka  dots 


E.  Selection  of 
accessories. 


Scale,  suitability,  variety 
in  wardrobe. 


Discuss  how  variety  in  dress 
can  be  obtained  by  use  of 
accessories. 


F .  Foundation 
garments . 


Types.  Fabrics  made  from. 
Selection.  Care. 


Discuss  different  types  of 
foundation  garments. 


III.  Textile  Study 
A.  Cotton. 


Brief  introduction  to 
textiles. 


Report  on  fabrics.  Identify 
fabrics.    Collect  samples. 
Pollard,  pp.  229-238 


B.  Linen. 

C.  Wool. 

D.  Silk. 

E.  Synthetics, 

F.  Blends. 


Basic  knowledge  of  four 
natural  fibers-cotton, 
linen  wool  and  silk.  Also 
blends  and  synthetics. 
Consider: 
-weaves 

-common  fabrics 
-sources 

-characteristics 
-common  finishes 
-care 
-uses 


IV.  Construction 


A.  Selection,  use 
and  care  of 
sewing  tools 
and  equipment. 

B.  Management  of 
time  and 
facilities . 


Suitable  equipment 
required. 


Assignment  of  work  areas 


Students  plan  and  shop 
for  required  equipment. 


Work  out  time  schedules 
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Course  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


C.  Use  and  care 
of  sewing 
machine. 


Preparation 
of  fabric. 


E.  Preparation 
of  pattern. 


F.  Layout,  cut- 
ting, and 
marking . 


G-.  Construction 
techniques. 
Garment  as- 
sembled by 
units .     ( Stu.- 
dents,  with 
teachers  help, 
plan  a  chart 
to  help  them 
complete  the 
dress  in  rec- 
ord time  by 
working  to 
their  full 
capacity. ) 


H.  Evaluation, 


Threading  head  and 
bobbin.    Regulating  stitch 
size.    Adjusting  tension. 
Stitching -straingt  corners, 
curves.    Setting  a  needle. 
Oiling  and  care  of  machine. 


Shrinking  if  necessary. 
Straightening  and  folding 
the  fabric. 

Preparing  pattern. 
Pattern  adjustment. 


With  and  without  nap 
fabrics.    Grain  of  fabric 
and  fold.    Laying  pattern 
on  cloth.    Pinning,  cutting 
and  marking. 

1.  Directional  handling: 
-staystiching 

-s  eams 
-pressing 
-darts  and  tucks, 
pleats,  gathers 

2.  Baste  stitching: 
-pinning 

-hand 
-machine 

3.  Assembling  for  fitting. 

4.  Seams-width  and  finishes, 
5*  Neck  finishes,  collar, 

facing. 

6.  Making  and  setting 
sleeves . 

7.  Closures-buttonholes 

-buttons 
-eyes,  hooks 
-zippers . 
Belt  and  carriers. 
9.  Hems. 
10.  Final  press. 
High  standards  of  work- 
manship. 


Learn  important  parts  of 
the  machine.  Practice 
starting  and  stopping. 
Practice  good  safety  habits » 
Practice  using  machine  to 
make  simple  project  which 
can  be  made  quickly. 
Singer  Sewing  Charts. 

Students  observe  demonstration 
Define  "Reshrunk"  and 
"sanforized". 

Try  pattern  for  size.  Study 
pattern  alterations.  Study 
Deltor,  layout,  symbols. 
Students  observe  demonstration 
Pollard,  pp.  199-208 

Collect  samples  of  napped 
fabrics.    Illustrate  three 
kinds  of  grain. 
Pollard,  pp.  209-212 


Participate  in  demonstrations 
presented  by  teacher. 
Teacher  will  demonstrate 
new  techniques  as  they  are 
required.    Students  might 
do  practice  piece  before 
attempting  new  learning 
on  the  garment. 
Pollard,  pp.  244-254 


Judge  finished  garment.  Eval- 
uate with  score  card  and  by 
modeling . 
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A  GIRL'S  ROOM  (Elective) 
(4-6  weeks ) 


A  young  lady  needs  her  own  little  "private  world"  where  homework,  extra- 
curricular thinking,  hobbies,  and  entertaining  may  be  carried  on.    This  realm 
of  privacy  is  not  merely  a  bedroom^    It  is  a  place  where  her  treasures  are 
stored,  where  she  can  visit  with  friends,  listen  to  the  record  player  and 
radio,  write,  read,  keep  her  wardrobe,  stare  into  the  m.rror,  or  merely  lounge. 

Creating  this  special  room  requires  planning  under  the  following  con- 
siderations:    functions  of  room,  furniture  available,  arrangement  and  decoration 

A  girl  plans  her  room  according  to  her  personality,  interests  and  needs, 
for  she  will  be  the  happiest  in  a  room  which  best  expresses  her. 

Specific  Ob.jectives 

1.  Development  of  awareness  for  an  attractive  and  convenient  room. 

2.  Learning  to  share  harmoniously  a  room  mth  another  family  member 
if  necessary, 

3.  Recognition  of  the  need  for  privacy. 

4.  Development  of  ability  to  make  the  room  more  attractive  and 
convenient. 

5.  Development  of  ability  to  select  colors  and  materials. 

6.  Learning  to  care  for  a  room, 

7.  Making  the  best  use  of  storage. 


Course  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


I.  Standards  for 
a  Girl^s  Room 


A  well-kept  room. 


Role -play  situation  in  home 
Where  a  girl  has  no  interest 
in  her  room. 

Collect  cartoons  of  messy 
rooms  and  contrast  these 
with  pictures  of  attractive 
rooms . 


A  multi-purpose  room» 


An  attractive  room^ 


II.  Privacy  and 


Cooperation,  neatness 
and  rerjpect  for  other ^s 
belongings  are  important. 
Room  arrangements  where  two 
people  can  each  have  things 
the  way  they  like. 


Role  play  desirable  and 
undesirable  traits  in  a 
roommate. 


Respect  for 
Others  When 
Sharing 


Draw  room  plans  shomng 
arrangements  for  sharing 
a  room. 


III.  Art  Prin- 


Principles  of  design. 
Color  harmonies.     Use  of 
color  in  a  room. 


Collect  pictures  from  maga- 
zines.    Discuss  these.  Work 
out  a  color  scheme  for  room 
using  swatches  of  fabi^ic  and 
wall  colors B     Penny ^s  film- 
strip,  "Color  in  Home- 


ciples  Ap- 
plied to  Room 
Furnishings 


furnishings." 
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Course  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


IV.  Arrangement 
for  Conven- 
ience and 
Safety 


Areas  for  rest^  study, 
storage  and  entertaining, 
Rules  for  furniture 
arrangement . 


Collect  before  and  after 
arrangements  of  rooms  from 
magazines . 

Plan  and  re -arrange  o-wn 
room.    Pollard 5  ch.  3 


V.  Use  of  Storage 
Space 


VI.  Making 

Improvements 


Use  of  space-dividers 
in  drawers.  Articles  to 
make.     Storage  of 
seasonal  clothing. 


Inexpensive  ways  to 
improve  room. 


Students  plan  improvements 
of  storage  for  their  rooms. 
Improve  dresser  arrange- 
ments.   Collect  ideas  for 
improvements . 
Pollard,  ch.  3 

Discuss  and  make  articles 
which  could  be  made  easily 
and  inexpensively-dressing 
table,  waste  paper  basket, 


boards,  hat  boxes.  Do  home 
visits  to  get  ideas. 


VII .  Window 

Treatment 


Selection  of  curtains, 
color,  design  and 
material. 


Discuss  types  of  curtains. 
Make  curtains  or  draperies 
vj-here  desired. 


VIII.  Making  a 
Room  More 

Gh.eer:^'ul  and 
Attractive 


Creating  centers  of  inter- 
est. Using  accessories  to 
help  decorate  room  such  as 
-books 

-potted  plants  and  cut 
flowers 

-pictures 

-sourvenirs  and  party 
favors. 


Study  and  arrange  flowers. 
Mount  pictures. 
Make  an  interesting  bulletin 
board.     Create  interest 
centers.     Johnson's  Wax, 
"How  to  Have  a  Prettier 
Room" . 
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GIRL^S  SOCIAL  CALENDAR  OF  ACTIVITIES  (Elective) 


(4-6  weeks) 

This  unit  might  be  chosen  by  a  class  in  which  members  show  special 
interest  in  cooking  and  entertaining «    This  unit  could  be  run  concurrently 
with  the  cooking  unit  allowing  students  to  demonstrate  additional  skills 
at  appropriate  dates  in  the  school  year. 

Specific  Ob.iectives 

1,    Development  of  skills  in  planning,  preparing  and  giving  a  party » 
2o    Ability  to  entertain  graciously o 

3.    Development  of  interest  in  a  wide  variety  of  foods  suitable  for 
special  occasions o 


Course  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


I.  Possibilities 
for  Entertain- 


Reasons  for  hairing  a  party: 
-calendar  highlights 
-return  social  obligations 
-meet  friends 

-enjoy  your  friends^  company 


List  highlights  and 
special  dates  of  the 
year  which  are  usually 
celebratedo 


II.  Other  Types 
of  Parties. 
Ways  to  Enter- 
tain Other  Than 
Using  the  Cal- 
ender High- 
lights 


Other  possibilities  for 
parties  ares    after  the 
game,  "come-as-you-are- 
parties^%  pyjarna, 
election,  welcoming,  bon 
voyage,  birthday,  eat-and- 
run,  bridal,  picnics,  teas, 
etc» 


Each  student  might  choose 
a  different  occasion  to 
prepare  appropriate 
decorations  for.  Discuss 
coordination  of  table  ap- 
pointm.ents»    Set  a  few  up 
if  tim.e  permits «  Discuss 
each  and  see  how  often  they 
are  used.    Co-ed,  'Tarty 


III.  Party 
Themes 


Party  themes  help  create 
a  party  atmosphere o 


IV.    Parties  Can  be 
Divided  into 
Three 

Categories 


A,  Casual 

entertaining., 


Importance  of  being  prepared: 
1«  Foods  to  keep  on  hand, 
2o  Meals  prepared  from  the 

pantry  shelf « 
3»  Food  from  the  freezer  or 

fridge . 


Discuss  and  make  lists  of 
basic  foods  which  would 
be  kep  on  hando  Plan 
simple  nutritious  meal 
from  these  foods o 
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Course  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


B,  Informal.  Short -notice  entertaining. 

There  is  usually  time  to 
plan  ahead  and  prepare,  but 
plans  should  be  simple  and 
food  should  be  served  cor- 
rectly, but  not  elaborately. 


C.  Formal.  Planning  assures  success. 

Factors  to  consider:  time, 
date,  hour,  place,  guest 
list,  "food,  theme,  and 
program. 


V.  Party  Requirements  of  success- 

etiquette,  ful  hostess  and  successful 

guest.     Supervision  by 
responsible  adult.  Intro- 
ductions.    Correct  service. 
Mealtime  manners. 


Plan  simple  meals  for 
informal  service.  Discuss 
types  of  invitations  for 
short-notice  meals*  Pre- 
pare and  serve  refreshments 
for  unexpected  guests  when 
opportunities  present  them- 
selves . 

Plan  a  variety  of  parties 
as  occasions  throughout  the 
year  present  themselves. 
Carry  out  in  detail:  Kind 
of  party,  theme^  invitations, 
decorations,  table  settings, 
food  and  entertainment. 

Discuss  questions  on 
etiquette  depending  upon 
needs  of  each  class.  Use 
might  be  made  of  a 
question  box. 
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HOME.  RELATED  ARTS  A.ND  CRAFTS  (Elective) 


(4"6  weeks) 


Several  crafts  are  suggested  hereo     Students  will  be  required  to  do  at 
least  one  main  project o     The  crafts  study  would  best  be  introduced  at  the 
beginning  of  the  year  and  carried  on  throughout  the  year  with  the  students 
obtaining  help  as  neededo     This  would  provide  leisure  with  a  purpose o  It 
could  often  start  as  an  interesting  hobby  for  many  students o     Sometimes  it 
might  lead  to  a  lifers  vocation^ 

The  students  should  understand  and  apply  the  principles  of  good  design 
in  their  worko  It  is  desirable  that  students  express  original  creativeness 
wherever  possible o 


Specific  Ob.jectives 


lo    Appreciation  of  beauty  in  the  world  around  uso 

2«     Understanding  the  elements  of  beautys     color^  line,  form,  value,  and 
texture  0 

3«    Application  of  the  principles  of  designo 

4.    Knowledge  of  correct  techniques,  procedure,  and  skills  used  in 
crafts  choseno 

5o    Development  of  good  taste  through  understanding  the  principles 
of  arto 


Course  Content 

lo  Introduction 
to  Crafts 


II.  Design 


A„     Two  kinds 


B.     Types  of  design. 


C.    Principles  of 
designo 

III.  Color 


Teaching  Notes 
and  Suggestions 

Value  of  craTtSo 
Kinds  of  crafts « 

Definition'  of  designo 
Good' and' poor  design'o  ' 
Design 'should 'be  in"  proper- 
tion'i:o"size  of  articles' o' 
Design 'must  riot'  interfere 
with  use  of  article « 

Structural  and  decorative 
des'igns'o 

Requirement  of  eacho 

Naturalistics,  stylized, 
abstract  and  geometric. 

Balance,  proportion,  rhythm, 
emphasis  and  harmony o 

Color  theory'o 

Color  harmonies. 

Rules  to  follow  in  use  of 

color o 


Student  Activities 
and  References 


Discuss  why  crafts  are 
important  a 

Collect  pictures  showing 
good  and  poor  designo 
Goldsteino 


Obtain  'examples  of  each. 
Goldstein^ 


Obtain  samples  of  these, 


Illustrate  each  by  use  of 
pictures o  Goldsteino 

Learn  color  harmonies  a 
Illustrate  color  combination 
by  use  of  pictures o 
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Course  Content 

IV  <,  Suggested 
Crafts 

A,  Stitchery. 
Coimnon  hand 
stitchery. 
Smocking 0 
Kuckweaving . 


B. 


Crochet 

basic 

stitches. 


Teaching  Notes 
and  Suggestions 

Each  student  will  complete 
at  least  one  project, 

Stitchery  design  should  be 
adapted  to  size  and  shape 
of  article.     The  color 
combination  should  be 
pleasing. 

Practical  articles  should 
be  made.    Articles  should 
not  be  too  ornate.  One 
color  is  preferable  in  most 
articles.    Even  stitching 
and  tension  should  be 
stressed.    Designs  should 
not  be  too  open  and  not 
overused. 


Student  Activities 
and  References 


Have  samples  of  as  many  as 
possible.    Students  choose 
their  projects, 
J  &  P  Coats, 

»^100  Embroidery  Stitches" 

Discuss  and  illustrate 
practical  articles  that 
can  be  done  in  crochet 
work. 

Choose  projects  depending 
upon  previous  experience 
of  students. 


C.  Knitting, 
basic 
stitches . 


Other  crafts 


Knitting  should  be  close  and 
even,,    Color  combination 
should  be  pleasing.    Ends  of 
yarn  should  be  well  woven  in. 
Design,  if  used,  should  be  in 
proportion  to  article  and 
preferably  stylized. 

Some  other  suggested  crafts 
are  stencilling,  leatherwork, 
basketry,  chip  carving,  etc. 


List  the  articles  that  can 
be  knitted.     Discuss  why 
it  is  desirable  for  a  girl 
to  be  able  to  knit.  Choose 
projects  as  required, 
Paton  &  Baldwin  Ltd.,  "Easy 
Lessons  in  Knitting", 

List  crafts  class  is  in- 
terested in.     These  may 
be  chosen  depending  upon 
the  special  interests 
and  previous  experience  of 
the  students. 
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CHILDREN'S  CLOTHING  (Elective) 
(4-^  weeks) 


The  main  consideration  in  making  and  selecting  clothing  for  children  are 
self-help  features,  comfort,  fabric,  design,  durability,  appearance,  cost  and 
ease  of  cleanings     Children  greatly  dislike  uncomfortable  clothing.  Clothes 
must  be  easy  to  put  on  and  take  off  and  must  permit  freedom.    Children  are 
proud  when  they  can  dress  themselves  so  clothing  selected  should  be  easy  to 
manage^      Self-4ielp  features  of  children's  clothing  are  large  buttons,  generous 
buttonholes,  full-length  front  openings  and  backs  that  are  easily  distinguished 
from,  fronts »     The  fabric  selected  for  children's  clothing  should  be  firmly 
woven  but  soft  and  pliable «     Cottons  which  are  resistant  to  soil  and  wrinkles 
are  most  practical,.    Clothes  should  be  designed  to  provide  ample  fullness  for 
movement  and  growths     The  design  should  also  contribute  to  children's  safety. 
Trimmings  should  be  simple,  durable  and  colorful,  and  provide  individuality. 
Durability  is  an  important  factor  as  children's  clothes  receive  rough  wear  and 
considerable  laundering. 

Specific  Objectives 

lo     Development  of  interest  "in  children's  clothing, 
2.    Development  of  sewing  skills. 


Student  Activities 
and  References 


Students  examine  clothes 
teacher  displays'  to  recog- 
nize desirable  qualities. 
Collect  pictures  to  il- 
lustrate suitable  clothing. 
Plan  complete  wardrobes  for 
certain  age  groups  of  both 
girls  and  boys. 
Discuss:    letting  child 
choose  what  he  will  wear 
and "letting  child  help 
choose  new  clothes. 
Discuss'  budget  for  family. 
Pollard,  Pp.  293-301, 

Discuss  new  C.S.S.  in 
children's  clothing. 
CA.C,  "CcS.S." 

Display  fabrics  that  are 
suitable  for  children. 


Course  Content 


Teaching  Notes 
and  Suggestions 


Comfort, "pro- 
l/T-sion  for 
growth  and  ease 
of  care  are  im- 
portant factors 
in  choosing  suit- 
able clothing 
for  children. 


Clothing  for  children 
should: '  " 

be  comfortable, ' be  easy  for 
child  to  put  on,  be  easy  to 
care  for,  be  suited' to 
child,  provide' for  growing, 
have  wide  hems,  have  raglan 
sleeves,  have  shoulder  full- 
ness, "  be  durable  and  vdthin 
family  budget. 


II,  Pattern" 
Selection 


Child's  measurements 
Style  trends. 


III.  Cxhcice  of 
Fabrics 


Suitable  fabrics: 
-firm  but  soft 
-easy  to  care  for< 
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Course  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


IV, 


Construction 
of  G-arment 
(To  make  the 
best  use  of 
available 
time  and  to 
have  students 
work  to  ca- 
pacity^ pre- 
pare a  time- 
table show- 
ing how  much 
is  to  be  ac- 
complished 
each  day. ) 


Seams -durable-French, 
flat-felled,  plain. 
Sleeves -puffed,  raglan. 
Yoke  and  neck  finishes. 
Wide  hems  for  growth. 
Fasteners  for  ease  of 
handling . 

Trimming -decorative 
touches  for  beauty. 


Students  select  and  make  a 

garment  for  a  child  they 

know,  or  for  garment  to 

be  donated  to  a  needy  child. 

Participate  in  demonstration 

as  new  techniques  are 

presented^ 

Demonstrate  smocking. 


Evaluation  Comparison  of  ready^nade 

and  hand-made  garments. 


Display  garments  completed. 
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REMODELLING  AND  REMAKING  CLOTHES  (Elective) 


(4-6  weeks) 
A  NEW  LOOK  FOR  YOUR.  WARDROBE" 


At  the  beginning  of  each  season,  an  inventory  should  be  taken  of  one^s 
wardrobe »    Clothes  can  be  put  into  working  order o     By  clever  remodelling  this 
can  be  accomplished  easily  and  economicallyo    The  garments  that  are  not  quite 
right  but  are  too  good  to  throw  away  can  be  made  right  by  simple  adjustments 
or  new  detail.    They  may  become  favorites  in  the  wardrobe. 

Specific  Ob.jectives 

lo    Development  of  desire  to  make  the  most  of  one^s  clothes,  time  and 
money o 

2»    Development  of  a  skill  in  handling  used  fabrics. 
3o     Creating  a  suitable  designo 


Course  Content 

lo  Satisfaction 
and  Creative- 
ness  in  Re- 
modelling 


II.  Requirement 
of  Make-Over 
Garment 


III.  Essentials 
in  Remodel- 

IV,  Renovation 
in  Remodel- 
ling 


Teaching  Notes 
and  Suggestions 

Clever  person  can  have 
more  clothes  for  less^ 


Condition  of  fabric  is 
important o  Material 
should  be  worthy  of 
effort  and  time  involved o 
Only  good  parts  of  badly 
worn  garments  should  be 
used.     If  fabric  is  faded 
it  might  be  dyed.    Holes  or 
worn  spots  should  be  mended 
carefully  or  camouflaged  by 
trimmings o    Project  should 
be  economically  sound o 

Garments  should  be  fashion- 
able, and  should  fit 
properly « 

Cleaning  or  washing  fabric 
might  be  necessary^  Rip- 
ping should  be  done  with 
careo 


Student  Activities 
and  References 

Discuss:     "Do  you  have  a 
skelton  in  your  closet?" 
"Tricks  up  one's  sleeves." 
"Something  new  from  some- 
thing old," 

Discuss  the  requirements  of 
a  make-over  garment.  List 
suggestions  for  making  over 
particular  garments,  e.g- 
a  coat,  a  dress,  trousers ^ 
List  the  many  possibilities 
for  each. 


Keep  up  to  date  on  fashion 
trends.    Adjust  hems  to 
current  length. 

Clean  fabric  before  using. 
Learn  correct  way  to  rip. 


V.  Designing; 
Garment 


Best  use  of  fabric  should 
be  madeo 


Remove  shine  from  wool. 
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C  o  urse  C ontent 


Teaching  Notes 
and  Suggestions 


VI.  Cutting 
Problems 


Design  must  be  adapted  to 
necessary  piecings. 


VII , Construction 
of  Garment 


Review  of  techniques  as 
required^ 


VIII.  Evaluation 


Score  cards. 


Student  Activities 
and  References 

Discuss  and  study  ideas 
to  help  remodel.  Study 
pictures.  Illustrate 
several  ways  you  can 
change  garment. 

Work  on  garment. 

Display  of  model 
garments . 


-  40  - 


HOME  ECONOMICS  21 


*^LooKing  Ahead  to  Home  Living'"' 

3.1  u^:     3 5  ^  or  5  credats. 

r     equi  5  i tes  :     Does  not  require  a  prereqiii.site. 

oui  e  e  Outli  ne 

cAt  I  -  Fereonal  and  Faiiiil^y  Lrving 
nit    I:    "  Your  Vocational  Future 
lit  111  -  Preparing  and  Serving  Quicker  Meals 
rat  IV  -  Clothing  Select ion^  Construction^  and  Care 
lit  V  -  Finding  and  Furnishing  a  Home 
:Lii  VI   -  The  Babj  and  the  Family 

^x_L_BQOk 

-IBESHOLDS  TO  ADULT  LIVING,  Hazel  Thompson  Craig,  Copp  Clark  Company. 
•jtroduc  lion 

This  course  may  be  offered  to  Grade  XI'  and  HI  girls  and  boys  with  or  without  pre- 
ious  experience  in  Home  Economics,.     This  is  a  broad,  course  designed  for  the  students 
3  that  they  may  be  m.ore  prepared  for  their  future.     Because  of  the  relationship  of 
irious  paits  of  this  course  to  other  high  school  courses  such  as  Health  and  Personal 
svelopment  10,  Occupations  10,  Ps^^chology  20,  and  Sociology  20,  it  is  a.dvisable  to 
..scuss  unit  I  and  II  with  the  teachers  of  these  courses  to  be  sure  that  there  is 
)  overlapping.     If  the  full  class  takes  any  of  these  courses,  the  teacher  might  just 
jview  the  basic  points  wrth  the  home  economics  objective  and  vocational  opportuni- 
.es  in  mind  and  concentrate  on  the  other  units,, 

There  is  a  need  for  students  to  realize  the  responsibility  they  will  have  in  the 
it  are  and  that  now  is  the  time  to  prepare  to  meet  problem.s. 

This  course  is  not  meant  to  encour-age  students  to  marry  young,  but  it  is  intended 
^  present  some  of  the  problem^s  involved  in  being  out  in  the  world  as  an  individual, 
th  a  partner,  a  working  partner  or  as  a  parent.. 

With  so  many  changes  in  the  world,  there  is  a  great  need  to  consider,  evaluate, 
id  establish  values  and  goals.     Definite  sta.ndards  should  be  set  up  early  in  life 
id  adhered  to      It  is  important  to  understand  the  responsibilities  and  obligations 
i^/cl^?ea  in  faQiily  life,  ma.rriage  and  parenthood.     It  should  be  remembered  that  one 
n  only  get  out  of  life  what  one  puts  into  it.     In  this  light,  care  and  considera- 
ori  should  be  given  to  understanding  the  place  of  religion  and  citizenship,  and, 
leiefore,  developing  a  well-balanced  personality  through  church  and  community  projects. 

Each  student  must  assemble  a  notebook  which  will  include  pertinent  facts  and 
aluati. on  of  the  work.     This  notebook  should  be  arranged  artistically,  neatly,  and 
cuiately  so  as  to  seive  as  a  good  reference  now  and  in  the  future. 


3  credits 
3  weeks 
3  weeks 
L  weeks 
3  weeks 
5  weeks 
L  weeks 


k  credits 
U  weeks 
4  weeks 
6  weeks 
6iweeks 
6  weeks 
3iweeks 


3  credits 
3  weeks 
3  weeks 

7  weeks 

8  weeks 
7  weeks 
h  weeks 
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Recommended  Reference  Books 


Personal  and  Family  Living 

General  -      1,     THRESHOLDS  TO  ADULT  LIVING-,  Craig,  Hazel  Thompson,  Copp 
Clark  Company 

2,     PERSONAL  ADJUSTMENT,  MARRIAGE  AND  FAMILY  LIVING,  Landis, 
Judson,  and  Mary^  Prentice-Hall  of  Canada  Limited 

Secondary  -  lo     FAMILY  LIVING,  Duvall,  Evelyn,  The  Macmillan  Company 

2.  BUILDING  YOUR  LIFE,  Landis,  Judson,  and  Mary,  Prentice- 
Hall  of  Canada  Limited 

3.  YOUR  MARRIAGE  AND  FAMILY  LIVING,  Landis,  Paul,  McGraw- 
Hill  of  Canada  Limited 

Your  Vocational  Future 

General  -      1.     THRESHOLDS  TO  ADL1.T  LIVING,  Craig,  Hazel  Thompson,  Copp 
Clark  Company 

2.     PERSONAL  ADJUSTMENT,  MARRIAGE  AND  FAMILY  LIVING,  Landis, 
Judson,  and  Mary,  Prentice-Hall  of  Canada  Limited 

Secondary  -  1.     BUILDING  YOUR  LIFE,  Landis,  Judson,  and  Mary,  Prentice- 
Hall  of  Canada  Limited 

Preparing  and  Serving  Quicker  Meals 

General  -      1.    EXPERIENCES  IN  FOODS,  Pollard,  L.B.,  Ginn  and  Company 

Secondary  -  1.     MEALS  FOR  TWO,  Crocker,  Betty,  McGraw-Hill  of  Canada 
Limited 

Clothing  Selection,  Construction  and  Care 

General  -      1.     EASY  SEWING,  McCall,  McCall  Corporation,  Incorporated, 
462  Front  Street,  Toronto  2B,  Ontario 
2.     SEW  A  FINE  SEAM,  Wilson,  Violet,  McGraw-Hill  of  Canada, 
Limited 

Secondary  -  1.     HOW  TO  LOOK  AND  DRESS,  Carson,  Byrta,  McGraw-Hill  of 
Canada  Limited 

Finding  and  Furnishing  a  Home 

General  -      1.     THRESHOLDS  TO  ADULT  LIVING,  Craig,  Hazel  Thompson,  Copp 
Clark  Publishing  Company 

2,  HOMES  WITH  CPLARACTER,  Craig  and  Rush,  Copp  Clark 
Publishing  Company 

3.  Housing  and  Home  Management,  Lewis,  Burns,  Segner,  Macmillan 
Company  of  Canada  Limited 
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Secondary  -  1,     ART  IN  EVERYDAY  LIFE,  Goldstein,  Harriet  and  Vetta, 


Macmillan  Company  of  Canada  Limited 
2o    YOUNG  HOMEMAKERS?  EQUIPMENT  GUIDE,  Peet,  Louise,  Thomas 
Allen  Limited 

3o    YOUR  LIFE  IN  THE  FAMILY,  Rhodes  Samples,  McClelland 
Stewart  Limited 


The  Baby  and  the  Family 

General  -      1,     THRESHOLDS  TO  ADULT  LIVING,  Craig,  Hazel  Thompson,  Copp 


Clark  Company 

2,  CANADIAN  MOTHER  AND  CHILD,  UP  THE  YEARS,  Department  of 
Welfare,  Department  of  National  Health,  Ottawa 

3.  PERSONAL  ADJUSTME-NT,  MARRIAGE  AND  FAMILY  LIVING,  Landis, 
Judson,  and  Mary,  Prentice-Hall  of  Canada  Limited 


Secondary  -  1.    YOUR  LIFE  IN  THE  FAMILY,  Rhodes,  Samples  McClelland 
Stewart  Limited 

2»     LEARNING  ABOUT  CHILDREN,  Shuey,  Woods,  Young,  McClelland 
Stewart  Limited 

The  following  techniques  may  be  used  to  develop  this  course: 


This  course  should  help  the  student  to: 

le.    Plan  long-range  career  and  famly  goals « 

2.  Prepare  for  happy  family  life  by  considering  responsibilities  involved. 

3.  Realize  the  obligations  of  a  career,  marriage  and  parenthood. 

ko    Establish  values  and  goals  in  life  and  distinguish  between  short-term 

and  long-term  goals. 
5«    Develop  respect  for  religion  and  good  citizenship  in  well-balanced  life. 
6o     Prepare  nutritious  family  meals. 
1.    Find,  furnish  and  care  for  a  home^ 

8.  Develop  the  ability  to  wisely  satisfy  needs  and  wants. 

9.  Gain  self-control  and  poise  by  being  well-groomed  and  appropriately 


Class  Discussions 
Group  Discussions 
Panel  Discussions 
Debates 


Dramati  zations 
Role  Playing 
Use  of  Cartoons 
Tack  Board  Displays 
Consultations  with  Parents 
Guest  Speakers 

Coordination  with  other  subjects 
and  teachers 


Group  Research 

Use  of  Case  Histories 

Use  of  Magazines 


dressed. 
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UNIT  I  -  PERSONAL  AND  FAMILY  LIVING 


(3-3  weeks) 


Education  must  begin  with  the  student,  his  interests  and  needs.  The 
individual  must  first'  learn  to  understand  himself  and  why  he  behaves  as  he 
does,"  It 'would  be  impossible  for  a  person  to  reach  maturity  without  the 
help  of  others.    The  family  has  the  greatest  influence' upon  an  individual. 
FaMly  life  is 'basic  to  our  way  of  life,  "In  order  to  get  on  in  a  family 
each  member  should  have  rights 'and  be  respected  for  what  he  is,  and  yet  work 
together  and  derive"  satisfaction  from' each  member^s " acievements ,  Families 
are  too  often  adult-or-child-centered. '  They  need  to  be  person-centered. 
Family""  members  must  have  the  ability  "to  comm.unicate,  to 'plan  as  a  group, 
to  sympathize,  to  give,  to  take  and  to  share  in  order  to  achieve  a  satis- 
factory life. 

~  To  rive ^ to'  the  fullest, "students  heed  to  learn  to  get  along  with  others 
i"ri  fhe  family  and  in  the  community.     Students  learn  to  think,  to  judge  and  to 
make  decisions  by  participating  in  situations  where  these  need  to  be  made. 

Specific  Ob.iectives 

1.  Learning  to  understand  oneself  and  others. 

2.  Knowledge  of  how  feelings  affect  actions. 
3o    Appreciations  of  one^s  family. 

ko  Learning  to  be  a  good  friend, 

5»  Recognition  of  growth  toward  maturity. 

6.  Building  and  maintaining  satisfying  family  life, 

7*  LearrjLng  to  accept  one^s  role  as  a  community  member. 


Course  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


I.  Understanding  and 
Development  of 


Self -understanding  is 
the  first  step. 


Discuss :  "What  am  I  really 
Like?" 

Duvall,  ppc  75-S5 


Self 


A„  Facts  that  contribute 
to  development  of 


Hereditary  factors .  We 
inherit  a  certain  kind  of 
body. 


Learn  to  accept  physical 

characteristics  which  you 

dislike.  "  Discuss  adults 

who"  capitalized' on  physical 

characteristics, 

e,g.     Jim  Durante -hose 


self. 


Martha  Ray-inouth 


Most  people  have  some 
physical  problems. 


Discuss  famous  personalities 
who  have  overcome  weak- 
nesses , 

e.g,  Helen  Keller 


i-ranklin  D,  Roosevelt 
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Course  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


Environmental  factors 
contribute  to  personality,, 
-Family  practices  and 

customs . 
-Family  standards  and 

values  o 
-Family  structure o 
-School,  neighbourhood, 

community. 
Individual  initiative. 


B.  Emotions^  ' 
e3cpres"si  ohs 
and  control, 


Emotions  are  feelings - 
affection,  joy,  jeal- 
ousy, etcc 


Learning  to  make  one^s  own 

decisions » 

What  are  values? 


Learning  to ' act  your  age » 
Mature "persons  can  make 
decisions  based  on  facts 
disregarding  prejudices  and 
false  values o 


Growing  up  in  all  areas— 
physical,  social,  emotional, 
intellectual,  and  spiritual. 

Improving  oneself « 


C.  Importance  of 
family  'to 
personality " 
development . 


Families  provide  founda- 
tions for  past,  present  and 
future 0     Importance  of 
inter-family  relationships. 
Functions  of  family. 


Discuss  famous  people  who 
overcame  undesirable 
environmental  factors. 
e,gc  Abraham  Lincoln 
Landis,  pp,  6-11 


Discuss:    "No  two  people 
are  alike o" 

Discuss:     "To  understand 
ourselves  we  must  understand 
our  feelings  and  learn  to 
use  them  in  a  beneficial 
way  a " 

Discuss:    "Decisions  are 
based  on  values o"  Role 
play:     "Mother  makes  up 
my  mindo" 

Define  values.  Recall 
experiences  in  which  you 
were  given  too  little  or 
too  much  freedom.  Discuss 
problems  when  too  much  or 
too  little  responsibility 
is  placed  on  them. 
Relate  occasions  where 
someone  acted  childish  for 
his  agee 

Discuss:    "Doing  something 
just  because  everyone 
else  is," 

Craig,  ppo  57-60,  207-208 
Discuss  how  parents  can  do 
too  much  (over  protection) 
or  too  little  (neglect). 

List  areas  in  which  each 
person  can  improve. 

Discuss:    "What  makes  for 
happy  family  life?"  and 
"Cause  of  unhappy  family 
life,"    Duvall,  pp^  99-153 
Landis,  ch,  27 
List  qualities  of  good 
family  member. 
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Course  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


Emotional  needs  are  love, 
affection,  security  and 
understanding o 


Each  member  should  work  for 
the  best  interest  of  the 
group.    Money  and  attitudes 
toward  it  affect  family 
happiness. 


Discuss  s    '-Feeling  of  being 
needed  and  wanted  to  make 
for  happiness,"    List  ways 
affection  is  shown  to  you 
and  other  family  members. 
Discuss  family  goals  and 
values o     Discuss  long-term 
vs,  short-term  goals, 
eog,  education  vs,  material 
things  0     Discuss  allowances 
and  intelligent  buying, 
Landis,  pp,  253-265 
Craig,  cho  17 


D,  Building  and 
maintaining 
satisfying  ' 
family  life. 


II.  Friendships 

A .  Developing 
friendships. 


Families  differ. 

Democratic  family  vdll  work 
together  in  making  decisions 

It  is  normal  for  families 
to  have  crises. 


Need  for 'friendships. 
Easier  to 'gain  griends  while 
you  are  young. 


Qualities  desirable  in  a 
friend. 

Ways  of  keeping  friends. 

Our  own  feelings  about  us 
are  affected  by  friends* 
feelings  towards  us. 
Friendships  take  time  to 
cultivate  but  can  be 
destroyed  easily. 


How  does  each  family 
member's  interests  differ? 
Role  play  family  situations : 
"Time  for  members  to  be  home. 
Discuss  who  makes  rules  at  hoi 
Bring  in  cartoons,  pictures 
showing  "difficult  moments." 
Discuss:    "Tremendous  Trifles' 
Discuss  how  conflicts  can 
be  worked  out.     Discuss  how 
big  crises  may  build  satis- 
fying family  life, 
Duvall,  pp.  99-153 
Landis,  pp,  193-223 


Read  poems  on  friendship. 
Discuss. 

Discuss  time  when  having  a 
friend  meant  a  lot, ' 
Discuss  advantages  of 
having  a  variety  of  friends. 
Duvall,  ch,  9 
Landis,  ch.  6 

Discuss  qualities  a  friend 
should  have. 

Panel  discussion:     "How  you 
can  be  more  friendly,'* 
Discuss:     "Would  you  choose 
yourself  for  a  friend?" 

List  things  that  might  break 
up  a  friendships 
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Course  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


Judging  others 
by  their 
friends. 


III.  Achieving 
Maturity 
Through 
GroiAjth 


Friendships  mean  responsi- 
bilities as  well  as 
privileges . 

Criteria  for  choice  of 
friends. 


Our  values  are  reflected 
in  friends  we  have. 


Friendship  (dating) 
includes  responsibilities 
as  well  as  privileges. 


Maturity  is  a  process  of 
growth  which  continues  all 
through  life. 

Growth  towards  maturity  in 
all  areas.     There  are  at 
least  six  kinds  of  maturity- 


Mature  person  has  a  feeling 
of  comfort  about  himself. 


Mature  person  can  meet 
demands  of  life. 


Mature  person  formulates 
his  own  values. 


List  famous  friends  in 
fiction. 

list  qualities  which  make 

UF.  liked  by  others, 

Duvall,  pp.,  157-172,  203-224 

Panel  discussion:  "Some- 
times appearance  or  behavior 
gives  others  wrong  impressions 
Discuss:     "Birds  of  a  feather 
flock  together,"  Landis, 
pp.  89-106 

Discuss  responsibilities: 
Time  to  get  in,  driving 
regulations,  parents'  rules, 
drinking.    Landis,  ch.  8 
Craig,  ch.  8 


Discuss:     Chronological  age, 
physical  age,  Intellectual 
age,  emotional  age,  social 
age,  philosphical  age- 
purpose  in  life,  moral  code, 
values  and  goals. 
Duvall,  ch..  1 

List  your  assets  and  liabil- 
ities.    Tell  about  embar- 
rassing moments.    Role  play 
situation  of  anger,  jealousy 
and  fear. 

Discuss  demands  at  home, 
school  and  community.  Make 
out  xime  schedule.  Analyze 
how  you  spend  your  time. 
List  your  activities.  Set 
goals  for  yourself. 
Duvall,  PP-.  116 -13 B 
Dexermine  your  values. 
Arrange  in  order  of  impor- 
tance.   Landis,  pp.  165~199 
Craig,  ch«  1 
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Course  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


IV,  Accepting 
One^s  Role 
as  a  Com- 
munity Member 


Child's  first  community 
is  his  home. 


Families  are  dependent 
upon  other  families  in 
many  respects. 

Families  need  to  participate 
in  community  affairs. 
Communities  provide  outlets 
for  social  recreation  for 
family  members. 


Recall  early  memories  of 
home ,     Di  s  c  us  s :     '*Wher  e 
"we  grow  up  is  a  lasting 
influence  on  what  vie  are,-^ 
Duvall,  pp.  45-51,  379 
Compare  family  interdepend- 
ence in  pioneer  days  with 
modern. 

List  conununity  activities  in 
which  each  member  participati 
Explore  community  recreation; 
facilities.    ^*What  do  we 
have?"  "¥hat  do  we  need?" 
"How  can  we  improve?" 
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UNIT  II  -  YOUR  VOCATIONAL  FUTURE 


(3-4  weeks) 


This  unit  is  designed  to  emphasize  the  importance  of  being  "well 
educated  for  a  career  regardless  of  v^hat  the  immediate  personal  plans  might 
be.    Choosing  a  career  is  a  very  important  decision,  therefore,  it  should  be 
chosen  early  so  specialized  training  may  begin o    Individual  interests  and 
abilities  will  indicate  what  kind  of  career  might  be  most  suitable  and  satis-= 
fying  for  each.,    There  is  an  urgent  need  for  everyone  to  have  a  career,  and 
for  girls,  the  majority  of  whom  plan  to  be  homemakers  at  some  time,  the 
importance  cannot  be  overlooked , 

Choosing  a  marriage  partner  is  also  an  important  decision,  therefore, 
young  people  need  a  sound  foundation  to  make  this  decision,  and  some  guides 
for  successful  marriage « 

The  teacher  will  adapt  this  urdt  to  the  needs  of  the  class.  It  will  be, 
therefore,  at  the  discretion  of  the  teacher  and  available  time  as  to  how  much 
will  be  emphasized  in  each  area. 

If  all  the  students  have  taken  the  course  Occupations  10,  this  section 
would  be  reviewed  briefly.    Consult  with  teachers  and  Guidance  Department. 

Specific  Qb.iectives 

lo  Acquiring  knowledge  about  necessary  training  for  chosen  vocations. 

2.  Knowledge  to  determine  interests,  aptitudes  and  abilities, 

3.  Realization  of  importance  of  planning  for  the  future. 
4c  Knowledge  of  procedures  for  getting  a  jobo 

5»    Realization  that  education  continues  throughout  Life, 

6.    Understanding  the  many  factors  needed  to  be  considered  when 

choosing  a  mate„ 
7»    Understanding  what  contributes  to  a  successfial  marriage. 
8.    Understanding  and  accepting  the  fact  that  adjustments  are  necessary 

for  successful  family  lifeo 


Course  Content 

I--.  Looking  Ahead 

A,  Plajining  for 
the  future. 


Teaching  Notes 
and  Suggestions 


Future  can  be  predicted 
within  reason* 

A  career  will  be  basis  for 
enriching  marriage « 


Student  Activities 
and  References 


Chart  your  future.  What 
do  you  think  you  will  be 
doing? 

Discuss  importance  of  girls 
choosing  a  career  even 
though  they  plan  marriage. 
Discuss;    "Education  vs. 
Marriage , " 
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Course  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


B.  Setting  goals. 


Knowing 
yourself. 


D,  Choosing  a 
career. 


E.  Career  woman 
and  homemaker, 


Planning  is  necessary  in 
order  to  achieve  goals. 
Goals  are  our  objectives- 
things  we  set  out  to  ac- 
complish in  life.  Work 
towards  these.    Do  not  short 
change  long-term  goals  for 
short-lived  ones.  Goals 
are  achieved  by  planning 
and  striving. 
Aids  to  help  reach  goals. 


It  is  necessary  to  know 
yourself: 
-your  abilities 
-likes  and  interests 
-philosphy  of  life 
-physical  and  emotional 
health 


Choice  of  career  might  be 
dtermined  by  following: 
Different  needs  to  satisfy. 
Personality  of  individual. 
Interests. 

Mental  ability  and  special 
aptitudes . 
Physical  factors. 
Salary  anticipated. 
Needs  in  industry  and 
professional  fields. 
Education  beyond  high 
school. 

Cost  of  training  and  how 
met. 

Opportunities  for  advance- 
ment. 

Every  girl  should  consider 
the  possibility  of  being  a 
homemaker  and  a  career 
woman.    Reasons  why  it  is 
desirable  for  a  woman  to 


Discuss:    ''C-oals  give  mean- 
ing to  life/'    List  major 
long-term  goals  and  short 
term  ones.    Discuss:  "Persor 
with  no  goals  loses  incen- 
tive for  living." 


Discuss  factors  which  may 
help  us  reach  goals.  Name 
people  in  public  life  who 
are  successful.  Why? 
Craig,  ch,  1 

Consult  guidance  counsellor 
to  find  abilities  and 
aptitudes. 

Classify  jobs  under: 
-working  with  things 
-working  with  people 
-working  with  ideas 
Which  types  appeal  to  you? 

Interview  three  people  on 
how  they  happened  to  choose 
their  careers.    How  do 
present  careers  compared  wit 
those  originally  planned? 
Choose  5  careers  that  appeal 
to  you.    List  in  order  of 
preference.    Learn  all  you 
can  find  about  each.  Discus 
"Sometimes  it  may  be  neces- 
sary to  take  other  than 
first  choice,"    Use  "Career 
Day"  in  connection  with 
this  area. 
Landis,  pp.  296-31? 


List  situations  where  both 
may  need  to  be  combined. 
Discuss:    "After  children 
have  grown  up  and  left  home;, 
homemaker  may  wish  to 
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Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


lis  Getting  and 
Keeping  a  Job 

A.  Filling 

applications. 


B.  Personal 

interview  with 
employer. 


C.  Keeping  a 
Job. 


III.  Growing  Up 
Socially 

A,  Getting  along 
with  others. 


have  a  career »  Homemaking 
is  an  important  vocation 
as  it  contributes  to  per- 
sonal, family,  and  com- 
munity life.    Advantages  of 
Hom-e  Economics  courses  as 
a  good  foundation  for  home- 
making  and  career. 


go  back  to  work.     In  case 
of  accident,  death  or  any 
unforeseen  circumstances 
for  homemaker  to  hold  a 
job,"    Name  and  discuss 
outstanding  women  who  have 
made  contributions  to 
society:    as  homemakers, 
as  career  women,  e.go 
Mrs.  Roosevelt 
Mme,  Curie 
Mme.  Pandit 
Dr.  Kelsey 


Importance  of  making  desired    Discuss:    '^Employer  will 


impression. 

Typical  application  forms. 
Letters  of  application. 


Making  the  right  impression 
is  very  important. 
Points  to  observe. 


Suggestions  for  keeping 
a  job. 


Important  traits  to  develop 
in  order  to  get  along. 


judge  applicant  by  appli- 
cation."   Write  sample 
letters-brief,  neat  and 
interesting. 
Craig,  pp.  40-41 

Discuss:  "Appropriate 
clothing",  "Undesirable 
mannerisms",  "Tongue- 
tied  vs.  overconfident". 
Invite  an  experienced 
business  person  to  speak  on 
"How  to  apply  for  a  job." 
Craig,  pp„  39,  128 

Discuss:    "Suggestions  for 
success  on  a  job".  Class 
members  who  have  had  part- 
time  jobs  might  give  an 
account  of  their  experi- 
ences.    Interview  an 
employer  and  find  out  what 
traits  he  likes  best  in  his 
employees.    Report  to 
class,    Landis,  pp.  286-293 


Discuss  kinds  of  person  you 
like  to  be  with.  Landis, 
pp.  45-37 
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Com^se  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


1.  Manners 
and 

etiquette < 


2 .  Mann.ers 
at  home. 


Good  manners  mean  thought- 
fulness  of  others o  Manners 
change  with  times  and  differ 
around  the  world.  Origin 
of  word 5  "etiquette". 

Manners  must  not  be  saved 
for  special  occasions.  They 
should  be  practiced  all  the 
time  o 


Relate  examples  of  where 
manners  differ  from  those 
of  ours»     e.g.  In  some 
countries  women  walk  be- 
hind men,    Craig,  ch.  7 

Make  a  list  of  family 
courtesy  rules o 
Craig,  pp,  137-139 


3.  Manners  in 
public 
places c 


Correct  behavior:     In  res- 
taurants and  other  eating 
places,  in  theatres,  on  the 
street,  in  business,  in 
church,  at  dances  and  in 
public  conveyances. 


Place  a  question  box  into 
which  students  may  place 
questions  to  which  they 
would  like  to  know  the 
answers.    Discuss  these 
in  class o    Craig,  pp,  168-173 


4 .  Table 
manners 


3.  Party 

etiquette. 


Correct  table  manners. 


Formal  and  informal 

invitations . 

The  successfiJil  hostess. 

accepting  and  declining 

invitations , 

Successful  guests. 

Bread  and  butter  letters, 


Apply  these  when  doing 
meal  work.  Craig, 
pp-  166-167 

Write  examples  of  each. 
Consider  printed  vs, 
handwritten  notes  and 
cards.-     Discuss  desir- 
able qualities  of  hostess 
and  guests,. 


6.  Other  ways 
of  showing 
considera- 
tion. 


Letters  of  congratulation. 
Get-well  messages o 
Letters  of  sympathy. 


Discuss  and  write  these 
as  occasions  arise. 


7«  Dating 
etiquette. 


Steady 
dating . 


Dates  with  variety  of  per^ 
sons  provide  basis  for 
courtship,     (Topics  for 
consideration  will  depend 
upon  needs  of  the  group*) 


Pro  and  con.    Steady  dating 
contributes  to  early 
marriage . 


Discussions    will  be  guided 
by  maturity  and  needs  of 
class  3    Cartoons  might  be 
used  to  start  discussions. 
Discuss:     '*What  attracts  a 
date?'^    Discuss:    "Of  per- 
sons who  dated  only  once, 
why  wasn't  there  a  second 
date?"    Craig,  pp,  188-191 
Landis,  ch,  3-10 

Discuss  advantages  and  dis- 
advantages of  steady  dating, 
Craig,  ch,  10 


-  32  - 

• 


Coarse  Conten" 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


B,  Looking  toward 
marriage . 
1-  Courtship. 


Dating  changes  to  court- 
ship when  love  enters. 
Misconceptions  of  love, 
"Love  is  a  two-way  street'* 
"Love  must  be  earned,  not 
demanded »" 


Discuss :     "Is  it  love?" 
Discuss  various  kinds  of 
love : 

-Love  of  parents 
-Love  of  friends 
-Love  of  self 
-Romatic  love 
-Love  of  country 
-Love  of  neighbor 
-Mature  love 
Landis,  ch,  IL 


Other  fac- 
tors to  con- 
sider in 
choice  of 
marriage 
partner . 


Love  alone  is  not  enough > 
There  are  other  factors 
which  affect  success  of 
marriage. 


Discuss  what  makes  a  happy 
marriage.    Invite  resource 
person  to  discuss  these 
factors.     Discuss:  "Emphasi; 
in  shows,  T,V. ,  magazines 
and  newspaper  advertisements 
is  on  glamour," 
Landis,  ch,  10^  11 


3 .  Disadvan- 
tages of 
marrying 
too  young. 


4.  Engagement, 


Heavy  responsibilities  for 
young  a  Early  marriage  may 
prevent  completion  of  edu- 
cation»  More  early  marri- 
ages end  in  divorce » 

Engagement  period  is  pre- 
paration for  marriage «  Time 
for  airing  views.  Hazards 
and  pleasures  of  engage- 
ments.   Not  all  engagements 
end  in  marriage. 


Discuss  advantages  and  dis- 
advantages of  marrying 
young. 


Discuss  pre-marital  coun- 
selling where  young  couples 
seeK  advice.    Landis,  pp.- 
164-166,    Discuss  pleasures 
and  hazards  of  engagement , 
List  reason*^  for  breakings 
Discuss:     'Vhy  engagements 
are  hard  to  break," 
Landis,  pp,  167-171 


;  tfai-ation 
"or 


6»  Wadding, 


Legal  requirements :  age- 
wit  h  and  without  consent, 
blood  tests,  waiting  peri- 
ods, license,  witnesses, 
special  laws  in  province. 

Marriage  ceremony  is  signi- 
ficant. It  contributes  to 
starting  off  right. 


Discuss  the  necessary  legal 
requirements.     These  may 
vary  in  different  parts  of 
country . 
Landis,  ch.  13 

Discuss:     "Why  the  wedding  is 
important  part  of  getting 
married?"    Craig,  pp,  213-221 
Discuss  financial  responsi- 
bilities of  bride,  groom 
and  parents « 


Course  Content 


Teaching  Notes 
and  Sug/^estions 


Student  Activities 
and  References 


7,  The 

honejonoon. 


What  it 
means  to 
be  married. 


Purpose  is  to  get  marriage 
off  to  a  good  start. 


Each  couple  must  work  hard 
at  making  marriage  succeed. 
Many  qualities  contribute 
to  stable  and  happy 
marriages , 


Discuss  what  to  consider 
■when  planning  honeymoon: 
cost,  length  and  location 

Discuss  major  adjustments 
that  follow  a  honeymoon. 
Discuss:    "It^s  not 
marriage  that  fails  but 
it's  people  that  fail." 
Landis,  chs»  16-21 


Homemaking 
can  be  the 
most  re- 
warding 
career « 


Rewards  of  homemaking, 


Compare  advantages  and 
disadvantages  of  office 
vs .  homemaking . 


UNIT  III  -  PREPARING  AND  SERVING  QUICKER  MEALS 


"MEALS  FOR  TWO** 


(4-7  weeks) 


This  unit  is  intended  to  provide  a  foundation  of  practical  knowledge 
for  the  teenager  to  use  when  she  leaves  school  and  is  on  her  own.  Maybe 
she  will  be  sharing  rooms  with  a  college  friend^  or  a  business  f'-iend  or 
mavbe  she  mil  be  married  and  be  in  the  situation  that  so  many  young  couples 
are  -  both  working  outo 

Development  of  good  working  habits  and  a  knowledge  of  good  nutrition 
should  be  stressed « 

Students  should  be  given  the  opport\inity  to  prepare  and  serve  economical 
meals  in  a  variety  of  w-yc  using  well-chosen  table  appointments  and  correct 

service. 

As  the  portion  of  the  time  available  for  this  unit  is  comparatively 
short,  demonstrations  should  be  kpet  to  the  minimum  so  that  students 
practice  more  often.    This  will  entail  short -on-the-spot  and  part-  demon- 
strations.    Students  should  learn  basic  skills.    When  time  does  not  permit 
each  student  to  practice  at  school  then  use  should  be  made  of  home  projects. 
Students  should  be  encouraged  to  incorporate  some  new  techniques  in  their 
home  cooking  plans. 

Specific  Qb.iectives 

1.  Recognition  of  problems  involved  in  preparing  meals  for  two, 

2,  Realization  of  need  for  good  management  of  tim.e,  money,  and 
energy. 

3«  Learning  shortcuts  for  planning  meals ^ 

h.  Development  of  ability  to  prepare  meals  that  are  attractive, 

economical  and  nutritious. 
3^  Development  of  ability  to  entertain  graciously. 


Course  Content 


Teaching  Notes 
and  Sugff. est ions 


Student  Activities 
and  References 


I.  Food  F'unda- 
mentals _ for 
Two  or  Ten 


Food  role:    satisfy  hunger, 
ensure  good  health,  and 
enjoyment « 


Discuss:     "Eating  wisely 
to  look  more  attractive-" 
Pollard,  pp.  2-3 


A.  Choice  of 
foods . 


Variety  using  Canada's  Food 
Guide, 


Illustrate  by  food  models 
how  day's  menus  can  include 
foods  in  C  E.G. 


1,  Canada ^s 
Food  Guide 


Five  basic  groups. 


Evaluikte  nutritional  content 
of  each  group.    Pollard,  p.  18 
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Course  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


Nutrients- 
carbohy- 
drates^ 
proteins, 
and  fats. 
Vitamins 
A,B,C,D,E,K. 
funer  als - 
iron,  cal- 
ciiim,  phos- 
pherous , 
iodine. 


Source  and  function  of 
each.    Deficiences  caused 
by  lack  of  each  in  diet 
and  consequences. 


Prepare  bulletin  boards 
^Adth  groups  of  foods  im- 
portant for  each  and  plan 
research  on  important  steps 
to  take  in  preparing,  stor- 
ing and  serving  food  in 
order  to  retain  food  value . 
Pollard,  pp.  15-18 


3»  Calories. 


Definition.  Individual 
calorie  needs. 


Calculate  calories  in  day*s 
meals.    Record  activities 
for  24  hours.  Calculate 
calories  required ■  Heinz, 
"Facts  About  Food". 


Food 

additives 


Used  to  improve  appearance 
and  to  enrich  food. 


Study  labels  that  indicate 
these.  Define,  '^enriched, 
fortified,  restored." 


5 .  Shopping 
for  food. 


B,  Planning  meals 
for  two. 


Shopping  suggestions 


Good  planning. 
Nutritious  well-balanced 
meals  to  meet  needs. 
Plamiing  meals  that  have 
variety  of  color,  flavour, 
texture,  shape  and  temp era  - 
ture. 


Discuss:    "Good  shopping 
habits.    Skimping  on  food 
in  order  to  spend  more  on 
clothes.     Craig,  p.  92 

Make  bulletin  board  illus- 
trations with  examples  of 
each.     e=g.  Staple  supplies 


Simplifying 
meal  work 
using  good 
management 
and  devel- 
cping  skill 
m  tech' 
niques. 


Plan  weekly  menus,  and  shop-    Plan  time-saving  menus,  -:?ing 


pmg. 

Quick  tricks,  e,g_,  one 
process  meals. 

Use  good  managements  to  save 
time,  money  and  energy. 
Use  principles  of  good 
m.anagement , 


quick  tricks ,    Define  good 
management  in  homemaking. 
Discuss  and  set  up  princi- 
ples of  good  management, 
Craig,  ch.  16 
Pollard,  pp.  23 "2.6 
Applying  these  plan  a  quick 
meals     Serve  smorgasbord = 
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Course  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


2.  Eating 
be.tter  for 
less. 


Ways  to  include  less 
expensive  foods  from  each 
group  of  Canada ^s  Food 
Guide: 
-Plan 

-Buy  wisely 

-Plan  to  include  use  of 
left  overs » 


Working  in  groups  of  two, 
prepare  meals  using  less 
expensive  meat  as  main 
dish.    Use  T.V.  table 
service. 


Cooking 
for  two 
presents 
problems , 


Use  of  oven 
meals . 


Amount  to  buy.    Using  left- 
overs.   Advance  planning. 
Quantity  bu3ring.  Storage 
of  foods. 

Preparing  for  more  than  one 
meal  at  a  time. 

Advantages  of  oven  meals. 
Use  and  advantage  of  auto- 
matic ovens: 
-save  time  and  fuel, 
-require    less  utensils. 


Discuss:    "How  to  solve 
these,"    Start  a  collection 
of  recipes  for  two.    Plan  a 
meal  for  two.    Serve  informal- 
ly using  a  plate  service. 
Betty  Crocker,  "Meals  for  Two" 

Plan  several  menus  using 
meat  substitutes  for  the 
main  course  and  dessert 
dishes  that  can  be  cooked 
at  the  same  oven  ten^er- 
tureo    Prepare  oven  meal 
using  meat  substitutes  for 
main  dish. 


D .  Ent  ert  aining 
dinner  guests 


Left-overs 
make  unusual 
appetizing 
meals . 


F.  Aids  to  quick 
cooking. 


Need  for  careful  preplan, 
advance  preparation,  pre- 
paration time,  service, 
entertainment . 


Changing  forms. 
Adding  variety,  with 
garnishes,  flavoring  and 
toppings . 


Convenience  foods  are  great 
time  savers. 


Using  a  situation  where 
both  work  plan  a  dinner 
menu.  Consider: 
-advance  preparation 
-invitation 

-storage  of  prepared  foods 

-schedule  for  day 

Serve  as  a  formal  dinner. 

Craig,  cho  13 

Pollard,  ch.  3~8 

Discuss  how  to  enhance  left- 
overs.   List  variety  of 
dishes  and  ways  to  change 
dishes.    Prepare  meal  using 
leftover  roast  from  formal 
dinner.    Serve  buffet  style. 

Discuss:    "Convenience  foods, 
balance  pennies  spent 
against  hours  saved." 
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Course  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


Foods  kept 
on  pantry- 
shelf. 


Pantry  shelf  foods  help  to 
meet  emergencies: 
-Soups-canned^  dried, 
bouillon  cubes  3 
-"Canned  meats  and  fish. 
"Canned  fruits  and  jellies. 
-Mxes-biscuit,  waffle, 
cake,  pastry,  cookies. 
-Gelatin- jellow  puddings « 
-Crackers  and  cookies. 


Discuss  situation  where 
quick  cooking  is  necessary- 
unexpected  company,  emer- 
gencies, unforeseen  cir- 
cumstances, etc.  Discuss 
interesting  menus  that  can 
be  made  using  pantry  shelf 
foods.    Discuss  homemade 
vs.  bought  mixes «  Prepare 
a  mix  and  use  it  in  a 
variety  of  ways»     Plan  a 
menu  from  listed  items « 
Include  homemade  mix. 


Food  from 
freezer. 


Emergency  foods  could  come 
from  freezer.    What  foods 
to  freeze.    How  to  freeze. 
Length  of  freezer  storage 
varies  for  different  foods. 


Compare  bought  foods  with 
homemade  prepared  freezer 
foods.  Each  student  will 
prepare  a  part  of  a  meal 
for  freezings,  This  would 
be  served  at  a  later  date. 


Making  use 
of  the 
pressure 
cooker. 


4.  Making  use 
of  electri- 
cal appli- 
ances. 


Care,  use  and  advantages 
of  pressure  cooker. 


Value,  care  and  storage  of 

-frying  pan 

-dutch  oven 

-waffle  iron 

-coffee  maker 

-mixmaster 

-blender 


Demonstrate  use  of  pressure 
cooker  and  the  care  of  it. 
Plan  and  prepare  foods 
using  pressure  cooker. 
Pollard,  pp,  211,  250-251 

Consider  which  are  most 
useful  and  consider 
various  ways  to  us- 
them. 


Planning  and 
preparing  a 
meal  for  two 
at  one  time. 


H.  Preparing  the 
unusual. 


Importance  of  planning 
ahead  in  order  to  save 
time,  money  and  energy. 
Dovetailing  work  when 
preparing  meals  saves  time. 

Preparing  the  unusual  when 
there  is  more  time.  Intro- 
duce outdoor  cookery,  bar- 
becues, rotisserie  and 
aluminum-foil  meals. 


Discuss  this,.    Plan  and 
prepare  variety  of  com- 
binations of  foods  using 
the  same  ingredients. 


Each  group  will  select  a 
different  method  of  meal 
preparation.     Plan  and  pre- 
pare a  full  outdoor  meal. 
It  may  be  necessary  to  do 
this  as  a  home  project  as 
facilities  in  school  would 
likely  be  inadequate. 
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PRACTICAL  COOKERY  EXPERIENCES 


It  is  recommended  that  students  have  as  many  cooking  experiences  as 
possible,  supplemented  by  demonstrations  by  the  teacher  or  students. 

It  is  suggested  that  lessons  and  demonstrations  in  meal  work  include 
the  following  basic  cooking  principles  and  methods: 


1.    Cooking  Principles 


a. 

Fruit  cookery      also  combined  with  baked  products. 

b. 

Vegetable  cookery » 

c . 

Meat  cookery  (fish  and  poultry) o 

d. 

Egg  cookery. 

e. 

Cereals. 

f. 

Pasta,, 

g- 

Milk  cookery. 

h. 

Salads . 

io 

Sauce  -  with  flour  and  cornstarch. 

J- 

Beverage . 

2„     Baking  Methods 


a„    Muffin  -  muffins,  fruit  cakes,  coffee  cakes. 

b.  Biscuit  -  biscuits,  coffee  cakes,  dumplings,  fruit  cobblers  and 

meat  casseroles « 

c.  Cake  -  (conventional)  cakes,  cookies. 

d.  Pastry  -  (conventional). 


3«     Because  of  time  allotment  and  possible  limitations  in  cooking  facilities, 
included  are  suggested  Eienus  in  which  each  main  course  can  be  done  using 
different  cocking  facilities. 


Oven  Meal 
Barbecued  Beef  Patties 
Mashed  Potato  Puff  Squash 
Tossed  Salad 
Apple  Betty 
Beverage 


Top  of  Stove 
Fried  Fish 
Fluffy  Rice       Mexican  Corn 
Cole  Slaw 
Muffins 
Beverage 


Pressure  Cooker 
Pot  Roast 
Vegetables 
Tomato  and  Cucumber  Salad 
Steamed  Pudding  with  Sauce 
Beverage 


Electric  Eying  Pan. 
Chicken  with  Dumplings 

Tossed  Salad 

Pie  or  Tarts 
Beverage 
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Broiler 
Ham  Slice 
Frenched  Beans    Sweet.  Pot  at  oes 
Garlic  Rolls 
Broiled  Cake 
(Plain  cake  >ath  topping  of  butter^ 
brown  sugar,  milk.,  coccanut  and 
placed  under  broiler) 
Beverage 


Two  Burner  Plates 
Spaghetti  and  Meat  Balls 
Lettuce  Wedge 
Biscuits 
Custard 
Beverage 


Grill 
Vegst?.ble  Chowder 
Grilled  Cheese  Sanded ch 
Celery  ana  Carrot  Sticks 
-  Fruit  Salad 
Beverage 


Waffle  Iron 

Fruit  Cup 
Waffles  and  Syrup 
with  Sausage 
Beverage 
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UNIT  IV  -  CLOTHING-SELECTION,  CONSTRUCTION  AND  CARE 


(3-S  ^weeKs) 

A  pleasing  appearance  is  a  very  important  factor  in  creating  the  right 
impression.     Being  v/ell  dressed  and  vrell  groomed  contributes  greatly  to 
one^s  self-confidence,  poise  ana  social  acceptance.     Time  and  thought  are 
important  considerations  m  being  well  dressed. 

This  course  is  plaruried  for  the  students  who  will  in  the  near  future 
have  to  assume  complete  responsibility  for  their  own  "wardrobes  and  likely 
later  for  family  clothing.     Some  basic  information  is  provided  on  consumer 
education  so  that  students  will  be  able  to  judge  quality,  read  labels  and 
understand  credit  buying  and  so  become  better  informed  consumers.  Particular 
attention  is  given  to  selecting  attractive  and  becoming  clothing.     The  unit 
includes  the  construction  of  a  garment  which  will  enable  the  students  to 
learn  many  sev/ing  techniques.     The  pattern  of  the  course  will  be  determined 
to  a  grea,t  extent  by  the  experience  of  the  students,     Becauee  of  lindted  time 
it  may  be  necessary  for  students  to  do  some  home  sewing.     The  teacher  will 
demonstrate  and  assist  students  with  the  more  difficult  parts  at  school. 

Specific  Ob.jectives 

1.  Developmient  of  the  enjoyment,  and  satisfaction  of  creating  by  sewdng. 

2,  Developm.ent  of  interest  m  sewing  and  development  of  skills  and 
techniques  to  construct  garments  of  good  design,  fit  and  high 
standards. 

3-     Development  of  Mobility  to  select  and  combine  clothing  appropriate 
for  activities  and  tode vt^lop  a  co-ordinated  wardrobe  and  well- 
groomed  appearance. 
4.     Abilit^T^  to  select  garments  mth  textures,  colors  and  lines  attractive 
to  the  figure. 

3»     Application  of  principles  of  management  to  the  selection,  purchase, 

construction  and  care  of  clothing. 
6.     Knowledge  of  characteristics  of  fibers,  principles  of  better  buymian- 
ship  for  buying  textiles  and  ready-made  clothing. 

Suggested  F'ro.ject 

Each  student  will  be  required  to  complete  one  garm^ent -basic  dress  for 
girls -a  sport ''s  shirt  or  pyjamias  for  boys.     Choice  of  fabric  and  finishing 
details  will  depend  upon  the  previous  experience  of  students,    A  basic 
pattern  and  firm  material  should  be  chosen  for  inexperienced  classes. 

Teaching  Notes  Student  Activities 

urse  Content  and  Suggestions  and  References 

Clot] ling  and  ---^-^^-g  valL:^.s.  Clothing  Discuss:     "Being  well  groom^ed 

Special  Accept-  needs,  personal  problems,  and  well  dressed  helps 

anc -- .     Good  group  pressures  m  clothing  develop  poise  and  confidence.'* 

Grooming.  selection.     People    are  "Being  well  dressed  does  not 
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Course  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


II.     Better  Buy- 
manship 

A.    Take  stock 
of  one's 
wardrobe . 


B.  Stretching  the 
clothing  dol- 
lar. Planning 
a  budget. 


C.  Buying  habits. 


Judged  by  their  appear- 
ance.   Contribution  to 
emotional  security. 

Planning  wardrobe  carefully o 
Consider; 
-clothes  on  hand 
-clothes  that  can  be  re- 
styled  or  remodelled 
-articles  needed 
-activities 
-money  available 

Planning  clothing  expend- 
iture.   .\mount  to  spend 
depends  on: 
-family  situation 
-family  values 
-activities 

Percentage  of  income  to  be 
spent  on  clothing. 


Good  buying  habits. 
Consider: 

-construction  details 
-cut  of  garment 
-matching  design 
-fit  and  style 
-expense  of  maintenance 
-own  judgement  vs.  sales 
pressure 

-is  sales  item  always  a 
bargain? 

Consumer  protection.  Reli- 
ability of  brand  or  manu- 
facturer or  store. 
Shopping  intelligently. 
Shopping  ethics. 

Making  one*s  money  go 
f  ai'ther . 

-ready-made  vs,  home  sewing 


necessarily  mean  spending 
a  lot  of  money  on  clothing 

Get  acquainted  with  clothe, 
in  closet.  Take  inventory 
Work  on  3 -year  plan.  Con^ 
sider  long-range  planning. 
Consider  fashions  vs.  fads 
Consider  basic  wardrobe, 
Wilson^  p.  99 


Discuss  developing  under- 
standing of  meeting  indi- 
vidual family  needs.  Dis- 
cuss:    "Should  Mary  have 
the  right  to  demand  a  new 
party  dress  if  it  means 
family  members  have  to 
sacrifice?"    Wilson,  ch.  7 
Craig,  p.  133 

Household  Finance:  "Cloth 
ing  Dollar,"  filmstrip  and 
booklet , 

Learn  to  study  and  read 

labels  for: 

-fibre  content 

-finishes 

-care 

-trade  names 

Relate  experiences  where 
sale  item  was  not  a  bar- 
gain. 

Wilson,  ch.  7 
Craig,  p.  143 


Role  play:     "Student  and 

clerk  at  store." 

-desirable 

-undesirable 

Discuss  advantages  and 

disadvantages  of  each. 
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Course  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


D„  Payment  plans 


Payment  plans 
-cash 
-charge 
-lay-away 


E,  Accessories. 


Extending  basic  wardrobe 
by  choice  of  accessories, 
Accessories  complete  the 
garment , 


III,  Clothing 
Choice 


Development  of 
ability  to 
choose  attrac- 
tive and  becom- 
ing clothing 
within  means. 


Selection  of  appropriate 
clothing: 

-suited  to  activities 

-suited  to  environment 

-suited  to  income 

-style  trends 

-good  design  in  relation 

to  figure « 

Choice  of  color  in 

relation  to: 

-personal  coloring 


-color  combinations 
-wardrobe  plan 

Choice  of  texture  in 
regulation  to: 
-figure 

-purpose  of  garment 


Discuss  each.  Household 
Finance,  "Clothing  Dollar". 


Discuss  choosing  accessories: 
-appropriate  to  wearer 
-appropriate  to  costume 
-appropriate  to  age 
Exhibit  basic  dress  and  show 
how  variations  can  be  made. 
Score  outfit  using,  "Count 
of  lA". 


Select  suitable  student 
clothing  for  a  student  going 
on  a  weekend  to  attend  a 
game.     Clothing  to  be 
planned  around  activity. 
Discuss  feeling  ill-at- 
ease  because  of  Inappropri- 
dress,     Illustrace  hov;  line 
and  design  aid  special  figure 
problems,    Wilson,  ch.  6 
Analyze  skin  types.  Decide 
best  colors  for  each  depend- 
upcn  complexion,  size  and 
personality,     Penney^ s, 
"Color  Filmstrip" 
Learn  color  harmordes.  Dis- 
cuss rules  for  combining 
colors.     Co-ordinate  ward- 
robe.    Choose  basic  color, 
Wilson,  ch.,  3 

Discuss  and  illustrate 
effect  of  different 
textui'es  on  figure. 

Discuss  sports  and  formal 
fabrics. 
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Course  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


B.  Textile  study. 
Development  of 
ability  to 
select  fabrics 
in  relation  to 
use 5  durability;, 
appearance, 
care  and  upkeep, 

IV.  Garment 

Construction 

A.  Principles  of 
clothing 
selection. 


B.  Use  of  sevdPxg 
equipment  and 
sevjing  machine. 

C.  Preparation  of 
pattern. 


Basic  fabrics,  blends,  com- 
mon synthetics  depending 
upon  student's  previous 
learning. 
Basic  weaves. 
Finishes. 


Choice  of  fabric  will  depend 
upon  sevdrjg  experience  of 
each  student.     Choice  of 
pattern: 

-style  suited  to  figure 
-style  trend 
-ability  of  sewer 
-correct  figure  type 
-correct  size 
Choice  of  fabric: 
-suited  to  individual 
-suited  to  pattern 

Use  of  basic  techniques. 
Review  where  necessary. 


Test  for  size. 
AlLfirat""-  on? . 

Study  deltor  and  symbols 


Collect  samples.  Study 
major  characteristics  of 
each,  identification,  uses 
and  care.  Identification. 
Study  common  finishes. 
Wilson,  ch.  1-4 


Survey  of  students^  pre- 
vious sewing. 
Discuss  figure  types. 
After  obtaining  m.easure- 
ments  determine  figure  type 
and  size.    Give  pre-test 
to  students. 


Exhibit  fabric  swatches 
that  would  be  suitable. 
Wilson,  ch.  6 

Observe  demonstration  show^ 
ing  use  of  each.  Students 
practice. 

Participate,  in  demonstrations 
Try  on  shells  to  determine 
alterations.  Compare 
measurements . 


D.  Preparation  of 
fabric . 


E,  Layout  and 
cutting. 


Transfer  of 
markings. 

G.  Sta^^stitchmg, 


Shrinking  if  necessary. 
StraightePxing. 


Gram.    With  nap  and 
without  nap  fabrics.  Match- 
ing if  necessary.  Choosing 
layout.     Trial  layout. 

Marking  the  fabric. 


Purpose  of  staystitching. 
Direction  of  staystitching 
and  SLitching. 


Participate  in  dem.onstration 
showing  how  to  pre-shrink 
and  straighten  fabric. 
Wi].son,  ch.  15 

Have  fabric  checked  by 
teacher  before  cutting. 


Discuss  advantages  of  using 
Tailor  tacks  for  marking. 

Staystitch  garment  pieces 
where  needed, 
Wilson,  p,  192 
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Teaching  Notes 
and  Suggestions 

Pin  baste  where  fitting 
is  not  required. 

Darts,  tucks,  pleats, 
gathers,  fitting. 

Seams  and  finishes. 
Importance  of  pressing. 
Correct  way  to  press. 
But  tonholes .  Different 
types,  where  each  is  used. 

Pockets,  Types. 

Neck  finishes.     Treatment  of 
inner  and  outer  curves.  Use 
of  shaped  facings,  bias  bind- 
ing and  bias  facing. 
Under sti t  ching . 
Sleeves,     Types  of  sleeves 
:.ud  how  to  set  in. 

Plackets, 

-zippers  -  types,  sizes, 
weight,  length 

-fasteners , 

Hems:    marking,  taking 
out  fullness 

"1.,  c£s  cl'  li6nis 

Belt  and  belt  carriers.. 


Final  pressing.  Importance 
of  good  pressing. 


Student  Activities 
and  References 

Fit  and  alter  if  necessary. 
Permanent  stitch  after  gar- 
ment is  checked  by  teacher. 

Observe  how  to  make  darts, 

tucks,  gathers,  how  to  fasten 

how  to  press  and  when  to  cut. 

Wilson,  p.  259 

Press  each  before  joining. 

Decide  on  finish  best 

suited  to  fabric. 

More  advanced  students  will 

use  bound  buttonholes,  if 

desirable. 

Type  used  on  garment  will 
depend  upon  experience  of 
sewer. 

Use  method  best  suited  to 
garment . 


Observe  demonstration  on: 
^^How  to  ease  and  set  on 
sleeve." 

Do  practice  zipper  before 
applying  one  to  garment. 
Learn  correct  method  of 
sewing  on  buttons  and 

f '-.stenerr . 

Observe  demonstration  on 
different  methods  of 
finishing  a  hem.  Choose 
one  best  suited  to  fabric. 
Construct  bel,  if  required. 
If  not,  do  sample  for 
notebook. 

Discuss:     "Difference  be- 
tween "hand-Eiade"  and  "home- 
made" look  of  a  garment. 


High  .standards  of  work-  Evaluate  by  score  cards 

manship,  and  modelling > 


Course  Content 

K.  Care  of  clothes 
"Good  clothes 
deserve  good 
care. 

"Clothes  ser- 
vice will  save 
cents." 


Teaching  Notes 
and  Suggestions 

Dry  cleaning  and  laundering. 
Airing,  brushing.  Daily 
and  seasonal  care. 
Keeping  on  hanger. 
Protection  againfet  perspira- 
tion. 
Repairs . 


Student  Activities 
and  References 

Precautions  in  home  dry 
cleaning. 

Demonstrate  methods. 
Discuss  deodorants  and 
dress  shields. 

Repair  as  needed. 
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UNIT  V  -  FINDING  AND  FURNISHING  A  HOME 


(3-7  T/^eeks) 

Choosing  a  place  to  live  is  an  important  consideration.    Most  people  look 
forward  to  owning  a  home  of  their  own,    Pruchasing  a  home  is  one  of  the  big- 
gest investments  of  a  lifetime  and  requires  careful  study. 

It  may  be  a  long  time  before  most  young  people  can  afford  to  buy  a  home 
but  in  the  meantime  they  will  require  satisfactory  living  quarters.  This 
might  be  a  duplex^  an  apartment,  a  cooperative  apartment,  furnished  home, 
a  mobile  unit  or  rooms.. 

To  study  all  aspects  of  this  course,  the  class  might  be  divided  into 
groups  and  each  group  might  investigate  fully  some  section  of  course,  e.g. 
a  type  of  dwelling  of  their  choice,  that  is,  living  in  a  trailer  or  in  an 
apartment  or  a  home.    Ml  students  would  participate  in  final  presentation. 
Stress  should  be  laid  on  iimediate  needs  of  students.     Because  of  limited 
time  it  may  be  necessary  to  cover  some  units  lightly  and  choose  others  'fdr 
more  extensive  study. 

Hints  for  Successful  Unit  Housing 

1.  Know  socio-economical  level  of  students  and  keep  within  that  range 
to  make  learning  realistic. 

2.  l/\Jhenever  possible  use  real  objects  in  demonstration  and  discussion. 

3.  Apply  information  learned  by  visiting  several  apartments, 

4*     Use  resource  persons,  field  trips,  class  reports,  films,  demon- 
strations, and  illustrative  materials. 

Specific  Ob.jectives 

1.    Recognition  of  the  many  factors  wh:_ch  influence  or  determine  a 

family* s  housing  needs  and  the  way  they  are  met. 
2o    Awareness  of  the  variety  of  housing  possibilities  and  ability  to 

make  or  share  an  intelligent  choice. 

3.  Recognition  of  the  values  of  and  some  ability  to  make  a  long- 
range  plan  for  acquiring  furnishings  and  equipment. 

4.  Ability  to  make  wise  selections  in  furnishings  and  equipment  in 
accord  with  family  needs  and  resources. 

5.  Recognition  of  characteristics  of  a  well-planned  hom,e  from  the 
standpoint  of  beauty,  convenience,  safety  and  easy  maintenance, 

6.  Ability  to  manage  money,  tiuie    and  energy. 

7»     Skill  and  ability  m  managing  the  housekeeping  of  a  hom,emaker»s  job, 

8.  Ability  to  select  and  combine    tableware  which  will  meet  the  family^ s 
requirements  and  be  expressive  of  good  taste. 

9,  Development  of  some  ability  to  m.ake  the  home  attractive  by  construction 
of  useful  articles. 
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Course  Content 

I.  Where  Will 
You  Live? 


A.  Values  in 
choosing  a 
home.  Choice 
of  home  will 
largely  de- 
pend on  one^s 
values. 


B.  Factors  to 
consider  in 
choosing  a 
home. 


C.  Types  of 
dwellings . 


D.  Legal  and  fi- 
nancial aspects 
of  housing. 


II.  Requirements 
of  a  G-ood 
House  Plan 


Teaching  Notes 
and  Suggestions 

Families  are  more  mobile 
now  than  they  used  to  be. 

Consider  values— beauty, 
comfort,  convenience,  pri- 
vacy, safety,  security  and 
hospitality.     Place  to  de- 
velop individuality  and 
group  living.    Home  should 
express  individual's  per- 
sonality. 


Public  facilities  and  ser- 
vices.    Choice  of  location 
and  community.     Size  of 
home.     Occupation  and  in- 
come.    Approximately  20% 
of  income  for  shelter. 
Zoni.ng  regulations.  Trans- 
portation facilities.  Near- 
ness to  community  services. 
To  rent  or  to  own. 

Houses,  duplexes,  apartments, 
cooperative  apartments,  fur- 
nished homes,  trailers. 


House  financing. 

Factors  to  consider: 

-collateral 

-ajnount  to  spend 

-terms  and  length  of  loan 

Types  of  loans. 

Mortgage. 

Three  main  areas.    Size  and 
shape  and  position  of  rooms. 
Traffic,  halls,  storage. 
What  to  look  for  in  a  good 
house  plan. 


Student  Activities 
and  References  

Discuss  all  possibilities 
of  what  first  home  of  young 
people  might  be. 

Discuss  family  values.  Use 
pictures.    Use  poems.  Study 
home  interiors.  Decide 
which  expresses  you.  Clas- 
sify homes  according  to: 
Domestic,  Intermediate  or 
Social,    Lewis,  Burns, 
Segner,  ch.  2 
Rhodes  Samples,  ch.  10, 
ppo  245-264 
Goldstein,  ch.  IS 

Students  makes  lists  of  ad- 
vantages and  disadvantages 
of  renting  and  buying. 
Study  shelter  budget. 
Household  Finance:  "Money 
Management",  "Your  Shelter 
Dollar".     Craig,  ch.  IS 
Craig  and  Rush,  pp.  70-73 


Discuss  factors  which  deter- 
mine type  of  dwelling  one 
might  choose.  Divide 
into  groups  for  more 
thorough  study  of  each. 

Discuss  deeds,  collateral, 
mortgage,  abstract  fore- 
closure, hidden  costs,  real 
estate,  contracts,  taxes, 
interests,    Lewis,  Burns, 
Segner,  ch.  5^  pp-  66-S3 

Do  house  plan  for  imaginary 
family— one  that  will  suit 
their  needs.  Criticize 
plans  obtained  from  maga- 
zine.   Rhodes,  Samples, 
pp.  265-284.  Central 
Mortgage  and  Housing  Corp., 
"Choosing  a  House  Design" 
Craig  and  Rush,  Unit  3 
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Course  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


Color_in.  Basic  rules  for  using  color. 

the_Home  How  to  use  color  in  the 

home.    How  to  use  color  to 
get  desired  effect.  Color 
schemes.    Color  is  a  per- 
sonal mattero    Must  not  be 
guided  by  popular  colors o 
Use  color  70U  find  pleasing « 


IV o  Elements  of  Principles  of  art  and  how 

Design  they  govern  color  and  de- 

sign o    Balance,  proportion, 
rhythjn,  emphasis,  harmony, 
structural  and  decorative 
design^ 


^ "  Study  of  Study  of  furniture  styles 

Furniture  should  not  be  detailed o 

Styles 


A,  Traditional  General  appreciation,, 

furniture o  Furniture  in  traditional 

periods  was  often  named  for 
monarchs,  designers  or  had 
historical  significance,. 


B-,  Provincial 
styles . 


C  e  C  ont  emp or ary 
furniture « 


Provincial  styles  are 
descended  from  traditional 
influences o 

General  appreciation.  Con- 
temporary  furniture  styles 
are  those  from  the  current 
era,  and  are  in  state  of 
constant  change. 


Collect  pictures  of  color 
hamonieso    Work  out  color 
harmonies  with  paint  cards 
and  swatches.    Judge  color 
harmonies  in  Home  Economics 
Department o    Select  and 
recommend  color  samples  for 
-"large  sunny  living  room 
"large  dark  living  room 
-small  sunny  bedroom 
"-small  dark  bedroom 
J=Co  Penney,  "Color  in 
Home  Furnishings" 
Goldstein,  ch,  9 

Collect  pictures  of  ob- 
jects to  illustrate  these » 
Evaluate  objects  by  saying 
how  each  contributes  to 
beauty  of  object.  Discuss 
structural  and  decorative 
design.    Collect  natural, 
conventional  and  abstract 
designs,  Goldstein 

Discuss  factors  which  would 
determine  choice  of  fur- 
niture styles, 
Craig,  pp,  305-307 
Craig,  Rush,  Unit  6 

Collect  pictures  of  tra- 
ditional furniture.  Learn 
to  distingui.sh  one  style 
from  the  other »  Canadian 
Home  Furnishing  Institute » 
20  Bloor  Street  West 
Toronto  5^  Canada 
"Furniture  Styles" 

CoH.FoI. 

"Furrdture  Styles" 

Display  pictures  of  modern 
furniture,    C, H.F.I. 
"Furniture  Styles" 
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Course  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


Furniture  Amount  and  type,  ease  in 

selection  and  care^  multipurpose,  suit- 

arrangement o  ability,  durability. 

Points  to  consider  when  buy- 
in  wooden  furniture:  type, 
wood  construction,  comfort, 
label  information. 


Important  points  to  con- 
sider in  choosing  uphol- 
stered furniture o 
Where  to  secure  furniture 
for  first  homes 
-buy,  borrow,  renovate 
Amount  to  spend. 
Furniture  arrangement. 
General  rules  for  furniture 
arrangement 


VI,  Fixed  Back- 
ground of  a 
Room 


Factors  which  influence 
choice  of  main  backgrounds: 
^present  furnishings 
-idea  of  room 
-use  of  room 

-effect  upon  adjacent  rooms 

-exposure  of  rooms 

-size  and  shape  of  the  room 


A.  Floor  cover- 
ings. 


"What  determines  selection 
of  floor  coverings* 


B.  Wall  finishes.  Considerations  in  choice 

of  wall  finishes: 
-paint 

-wallpaper,  grasscloth 
-wood  paneling 

C.  Window  Considerations  in  choice 
treatment.  of  window  treatment. 

Common  tyrpes  of  fabrics: 
cotton,  dacron  (terylene), 
nylon,  rayon,  fiberglass = 
Designs  in  drapery  patterns: 
imitative,  naturalistic 
and  conventional. 


Make  list  of  woods  used  for 
furniture.    Secure  samples. 
Study  and  identify.  Visit 
furniture  store.  Choose 
furniture  for  two  apart- 
ments,   H.F.C.,  "Your 
Home  Furnishing  Dollar" 
Craig,  ch.  13 

Craig  and  Rush 
pp.  260-263 

Study  buying  on  time  pay- 
ments ^    Do  written  evalua- 
tion on  principles  of 

buying. 

Students  do  cut-outs  and 
arrange  furniture  on  floor 
plan  done  to' scale. 

Discuss,  "Background  forms 
setting  for  furniture." 
Trends  in  background  change 
from  time  to  time.  Discuss 
present  trends. 


Obtain  samples  of  each. 
Compare  costs.     Discuss  ad- 
vantages and  disadvantages 
of  each,  durability  and  care. 

Discuss,  "Creating  a  feature 
wall  in  a  room," 


Discuss  styles  of  window 
treatment,     Craig  and  Rush, 
pp,  145-158 

Discuss  these  fabrics  in 
relation  to  use  comparing: 
durability,  sun  resistance, 
cost,  purpose,  desired 
effect. 

Discuss  purpose  of  windows. 
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Course  Content 


Teaching  Notes 
and  Suggestions 

Rules  for  window  treatment, 
Te:xtare  of  fabric  tells 
whether  domestic  or  social, 


Student  Activities 
and  References 

Discuss  fabrics  for  fomal 
and  informal  rooms. 


VII o  Selections 
Accessories 


Accessories  help  make  a  homeo 
^*Beauty  costs  no  more  than 
ugliness       Principles  to 
follow  in  choosing  accesso- 
ries o 


Discuss:    "Accessories  ex- 
press indivi-duality  of 
occupants Evaluate  real 
objects  for  good  design. 
Goldstein 


Ao  Pictixres, 


B.  Wall  acceS" 
sorieso 


Co  Lamps, 


Selection  of  pictures  and 
wall  accessories, 
Kejring  picture  to  idea  of 
roomo 

Color  in  pictur^e,. 
Size  and  shape  of  picture 
in  relation  to  wall  space. 
Framing  of  pictures o 
Hanging  pictures o 

Other  wall  accessories s 
shelves 5  brackets^  mirrors^ 
wall  hangings 5  plaques o 

In  selection  of  lamps  and 
shades  consider;  adequate 
lighting^  functionally 
sounds  good  design. 
Should  harmonize  with 
furniture  o 


Visit  art  supply art  gal- 
lery^ museum  to  see  pictures. 
Discuss:    suitability  of 
picture  to  room  and  wall 
space 5  framing 5  hanging 
and  placement  of  pictures. 
Craig  and  Rush^  ppo  201-211 
Goldstein^  cho  21 


Show  where  these  can  be  used 
effectively^, 


Study  pictures  of  lamps | 
discuss  good,  and  poor 
designo  Re-cover  lampshades, 
Make  attractive  lamps « 
Craig  and  Rush.  pp.  215- 
219 


D,  Other 

accessories  0 


Selection  of  other  acces- 
sories:   clocks^  books ^ 
hobbies  or  special  interest 
of  families 


Discuss  how  these  will 
differ  with  each  family. 


Eo  Floral 

arrangements, 


Flower  arrangements „  Other 
arrangements :    weeds  ^ 
greases  3  seedpods^  dogwood 
branches^  catkins ^  leaves, 
Easter  eggs^  fruit,  cones, 
pine^  driftwood^  reeds, 
figurines,  plants o 


Study  pictures  of  flower 
arrangements o     Study  and 
display  containers  and 
equipment  o    Arrange  flowers 
if  in  season 0     Do  seasonal 
arr ang  ement  s ,     Di  s  cus  s 
artificial  vso  natural 
flowers o    Craig  and  Rush^ 
pp.  221-230 
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Coiirse  Content 

VIII.  Selection 
of  Table- 
ware 


Teaching  Notes 
and  Suggestion; 


'«Good  Taste  Three  Times  a 
Dajo"    Types 5  designs^ 
qnaHties  and  prices^  s-ait- 
ability  and  durability o 
Points  to  consider  in  se- 
lecting table  appointments. 
Domestic^  Social  and  Formal 
Service o 


IX.  Selection  of  Guides  for  buying  bed  linens 

Bed  Linens  and  towels  o    T3rpes,  sizes^ 

colors^  patterns*  price  and 
quality  o 


Selection  of 
Major  Equip- 
ment 


Selection  and  care  of ^ 
range ^  fridge^  freezer^ 
washer  and  dryer ^  vacuum 
cleaners  iron^  mixer ^  cof- 
feemaker^  waffle  baker  and 
frying  pan. 


XI.  Selection  of 
Non-electric. 
Small  EQijip- 
ment  for 
Basic  Cooking 


Selection  of  surface  uten- 
sils^ oven  utensils ^  ac- 
cessory utensils 3  graters^ 
sifters^  strainers,  can 
openers 5  measuring  uten- 
sils^ beaters o 


XII,  Care  of  the  Selection  and  arrangement 

Home  equipment  for  cleaning  o 

Cleaning  and  caring  for  the 
house.    Laundry^  cleaning 
rugs  and  carpets^  waxing 
and  polishing^  refinishing, 
paintings  silver  and  clean- 
ing j  care  of  floor ^  simple 
repairs^  saving  energy 
and  itLotiono 


XIII«  Do  it  Your-  Class  or  individual  project, 

self  Pro„iect 

Making  the  Individual  projects,, 

Most  of  VJhat 
You  Have 


Student  Activities 
and  References 

Reports  on  china^  glass, 
cutlery,  flatware.  Col- 
lect pictures  of  attractively 
set  tables.    Assemble  dif- 
ferent types  of  china,  sil- 
ver^ glass ^  place  mats  or 
tablecloths  and  arrange  them 
into  harmonious  settings, 
Goldstein,,    Craig  and  Rush, 
pp,  2aO-2S9 

Study  sheets  s    heavy  muslin, 
lightweight  and  percale « 
Read  labels  and  tell  what 
they  mean.    Consider  thread 
counts 

Ask  demonstrator  from  util- 
ity compan^r  to  demonstrate 
equipment  to  students  who 
are  not  familiar  with  it. 
Craig  and  Rush,  pp,  233- 
246=    Home  Service  Dept., 
Calgary  Power  Ltd,,  "Don^t 
be  a  Slave,  Master  Your 
Electrical  Appliances," 

Report  on  these.  Prepare 
a  list  of  basic  small 
equipment  necessary  to  set 
up  housekeeping.  Money 
Management,  "Your  Equipment 
Dollar o" 
Peet,  pp,  I-63 

Discuss;     efficiency,  how 
to  simplify  housekeeping, 
daily  schedules,  organizing 
a  cleaning  basket,  re- 
finishing  furniture, 
Craig,  ch,  I6 
Peet,  pp,  140-148 


Make  and  remodel  project  for 
house  if  time  permits. 

Re -arrange  and  improve 
department , 
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[MIT  VI  -  THE  MBY  AND  THE  FAMILY 


(3-5  weeks) 

Most  voung  adults  look  forward,  to  marriage  and  to  having  children. 
Adjustments  are  necessary  when  the  baby  arrives  and  new  responsibilities 
are  placed  upon  the  parents.     Young  people  should  be  aware  of  the  prenatal 
responsibilities  as  well  as  the  joys  the  new  baby  brings.     It  is  very  im- 
portant that  adequate  parental  care  be  observed  as  conditions  before  birth 
can  influerjce  a  child^s  later  life. 

In  this  unit,  the  problem.s  of  preparing  for  a  new  baby,  caring  for  him, 
and  helping  him  to  grow  emotionally,  socially,  and  physically  are  presented 
for  careful  study. 

Specific  Ob.iec ti ves 

1.  DevelopiTtent  of  appreciation  of  family  life  with  children  in  the  home. 

2.  Understanding  the  development  and  birth  of  the  baby. 

3-     Understanding  the  development  of  good  prenataol  care  to  health  of  both 

m.other  and  baby. 
U-     -ippreciation  of  skills  required  in  caring  for  a  baby, 
3-     Undersianding  physical,  mental,  emotional,  and  social  development 

of  the  child, 

6,    Recognition  of  influence  of  home  and  family  upon  development  of 
child . 

Fealizaticn  of  responsibilities  and  rewards  of  parenthood. 
8.     Understanding  community -s  responsibility  to  needs  of  children. 
9-     Knowledge  of  agencies  which  supply  valuable  information  and  help 

with  care  of  children. 

Student  Activities 
and  References 


Prepare  a  bulletin  board 
with  pictures  of  babies, 
Landi  s ,  ch .  22 
Craig,  ch,  11 

Discuss  what  each  member 
considers  an  idep.l  family. 
Report  advantages  and 
disadvants.ges  of  being 
raised  in  small  or  large 
f  anii.lies  = 

Discuss  fallacies  and 
superstitions  during 
pregnancy .  Canadian 
Mother  and  Child,  pp. 
9-lA 


Teaching  Notes 
Course  Content  and  Suggestions 

^     .L^iiin£_?2JA:i  Children  make  a  family  cut 

ward  to  Baving  of  marriage. 

Children 


LBaby_Brings  Adjustments  necessai-y  for 

Qh2:jj^es__i_n_a  family  members  when  baby 

F g.mi  1 V  .     l/\[h at  comes  and  preparation  to 

QiliMllglLMg-ia  meet  them.     The  problem,  is 

to  Our  Way  of  to  be  shared  by  both 

Li  f  e_  p  3, r  e n t  s  ... 

j-II.   PiXTiatjJ  Signs  of  pregnancy. 

Gl_i-:'!^itll_ind  C OQim.on  di  s comfort s  . 
Eil^sjicx 
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Course  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


IV.  Prenatal  Care  Particular  emphasis  on  nu- 

During    Preg-  trition,  (awareness,  ac- 

nancy.     Proper  tive  concern  and  favourable 

Care  is  Very  attitudes  towards  health- — 

Important  to  physical,  dental,  mental). 

Both  Mother  Conditions  before  birth  can 

and  Baby  influence  child ^s  later  life. 


V.  The  Babv^s 

Layette.  Sim- 
ple Layette 
Should  be 
Prepared 


Simple  layette: 

-sheets,  3  to  4 

-diapers,  4  dozen 

-nightgowns,  4 

-jackets,  booties 

Care  of  laundering — special 

precautions . 


VI.  The  New  Baby 


Physical  characteristics  and 
general  characteristics  of 
baby.    Registration  of  birth: 
Standards  for  health  and 
weight.    Record  of  child *s 
height  and  weight.  Healthy 
children  develop  at  own  rate. 


VII.  Procedure 
of  Bathing 
Baby 


Baby^s  bath.  Equipment 
necessary.  Preeauticns 
be  observed. 


to 


VIII,  Feeding  Baby^s  food — breast  and 

the  Baby.  bottle  feeding.  Additional 

Importance  food.     Codliver  oil,  Intro- 

of  Proper  duction  of  new  foods  and 

Foods  During  food  habits.     Bottles  and 

Early  Life  sterilization. 


IX.  Care  of  Baby. 
Establishment 
of  Routine  to 
be  Followed, 


Importance  of  room  of  his 
own.     Time  schedule  for  rest 
Favorable  conditions  for 
sleep.     Immunization.  Play, 
Toilet  habits. 


Make  time  schedule  for  mother 
Discuss  menus  for  mother, 
exercise,  clothing,  Discuss 
clothing  worn  at  the  time. 
Invite  school  nurse  to  talk 
on  importance  of  dental 
health.     Canadian  Mother  and 
Child,  pp,  14-44 

Make  bassinet  from  clothes 
basket.    Make  baby's  lay- 
ette for  Junior  Red  Cross 
as  a  group  project.  Learn 
to  fold  diapers. 
Canadian  Mother  and  Child 


Discuss  differences  in 
physical  structure  of 
children.  Canadian 
Mother  and  child,  pp.  75- 
82 


Invite  a  nurse  or  mother  to 
demonstrate  bathing  and 
dressing  baby=  Canadian 
Mother  and  Child,  pp.  68-74 
McG-raw-Hill  Filmstrip, 
'»Bathiing  Baby." 

Report  on:     "Importance  of 
breast  feeding".  "Mother's 
diet  v/hile  nursing".  Pre- 
pare a  formula.  Mother 
and  Child,  pp.  75-91 
Shuey,  ch.  10 
McGraw-Hill  Filmstrip, 
"Feeding  the  Baby". 

Discuss  equipment,  furnish- 
ings and  storage  space. 
Make  chart  showir^g  age  each 
is  recommended.  Collect 
or  suggested  suitable  toys 
for  child  at  each  age^ 
Mother  and  Child,  pp,  92- 
108 
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Course  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References  


X,  Physical 
Develoment 
of  Baby 


XI .  Influences 
of  Develop- 
ment of  Baby.. 
Wholesome 
Home  Life 
Help  Produce 
Healthy  devel- 
opment of 
Baby 


XII.  Understanding 
and  Guiding 

a  Gro-wing 
Child 

XIII,  Certain  Be- 
havior is 
Character- 
istic of 
Certain  Age 

XIV „  Behavior  is 
Indication 
of  Emotional 
Development 

XV.  Guiding  Chil- 
dren in  De- 
sirable Habits 


Normal  development  of  child. 
Talking J  climbing,  walking, 
exploring^  eating  and 
teething. 

Family  helps  baby  form  at- 
titudes and  form  personal- 
ity.   Mutual  affection, 
enjoyment  and  respect  form 
satisfactory  relationships 
in  family o     Socially  ac- 
ceptable "ways  of  expressing 
emotions  n 


Each  child  develops  at  his 
own  rates 


Discuss  characteristics  at 
each  level.    Department  of 
National  Health,  "Up  the 
Years",  pp..  61-70 

Discuss  ways  parents  can  help 
in  guiding  the  child.  Discuss 
factors  that  contribute  to 
healthy  mental  development 
of  child.     Discuss  effects 
of  child  who  has  failed  to 
learn  to  control  emotions. 
Discuss  what  home  should 
provide  to  help  child 
develop  into  a  well- 
adjusted  person. 

Observe  children  at  dif- 
ferent stages,  Shuey, 
ch,-,  11 


Knom.ng  what  is  character- 
istic of  a  child  will  help 
determine  normal  developmsnt 
of  child. 


There  is  always  a  reason 
why  a  child  behaves  as  he 
does  r. 


Children  develop  desirable 
habits  when  they  are  ready 
or  mature  enough,  interested 
and  accept  the  learning. 
Guides : 

Learning  must  be  appropriate 
for  age. 

Children  .learn  better  when 
interested 0 

Children  learn  quicker  if 
they  can.  repeat  the  under- 
taking. 

They  learn  faster  if  experi- 
ence is  satisfying. 


Discuss  characteristics  and 
behavior  of  child  at  each 
age  level,     "Up  the  Years 
from  One  to  Six",  Depart- 
ment of  Health, 

Discuss  behavior  in  terms  of 
discipline,  truthfulness, 
temper,  jealousy  and  fears. 
Craig,  pp.  256-258 
Landis,  ch.  23 

Discuss  habit  formations. 
Plan  check  list  of  desira- 
ble habits  such  as: 
-Self-reliance  and  inde- 
pendence, 

-Acceptable  social  behavior. 
-Consideration  for  others. 
-Responsibility . 
-Self-control 
-Obedience, 
-Self-respect, 
-Cleanliness  and  order- 
liness . 

Landis,  ch.   2L,  McGraw- 
Hill,  Filmstrip,  "Teaching 
Desirable  Habits", 
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Course  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


XVI.  Desirable 
Habits  Con- 
tribute to 
Health  and 
Well-being 
of  Child 

XVII.  Play 
Materials 
Contribute 
to  Mental 
and  Social 
Development 

XVIII.  Environment 
Influences 
Development 
of  Child. 
Causes  of 
Insecurity. 

XIX.  Community  Has 
Responsibility 
for  Welfare 

of  Children 


They  learn  faster  when  they 
know  their  behavior  is 
approved. 

Children  learn  a  little  at 
a  time. 


A  child  with  desirable  habits 
is  a  healthier  and  happier 
child.     Young  children  must 
be  assisted  to  form  these 
habits „ 


Discuss  importance  of 
desirable  habits  as  related 
to: 

-eating,  dressing,  sleeping 
toilet  training 


Play  materials  should  be 
suitable  to  age  level  of 
child.    Children  learn  to 
share,  cooperate  and  respect 
for  others  when  playing 
with  others. 


Develop  check  lists  for 
toy  selection. 
McGraw-Hill  Flimstrip, 
'^Selecting  Children's 
Toys", 


Children  learn  behavior. 
They  are  not  born  "good  or 
bad".     Children  learn 
socially  acceptable  ways 
of  expressing  emotions. 


Role  play  home  situations 
that  have  influence  on 
child.     Observe  children 
for  signs  of  insecurity: 
seeking  attention,  stut- 
tering, shyness,  aggressive- 
ness , 


Community  services:  family 
welfare,  child  clinics, 
public  health,  school  nurse, 
V.O.N, 


Investigate  services  avail- 
able to  homeless  children 
and  those  whose  parents 
are  unable  to  care  for 
them.     Discuss  laws  that 
affect  children: 
Adoption 

Child  labor  laws.- 
Birth  certificates. 
School  attendance  laws. 
Rhodes,  pp.  128-131 
Shuey ^  ch .  5 
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FABRICS  AND  DRESS  10 


Value ;     ^(u)  credits^  ^iu)  periods. 

Division  of  Time;  Theory  -  1  period  and  practical  -  4  periods c 
Course  Outline 


Unit 

I  - 

Getting  Ready  to  Sew 

5  credits 
2  weeks 

U  credits 
2  weeks 

Unit 

II 

-  Good  Grooming 

2  weeks 

1  week 

Unit 

III 

-  Construction  Techniques 

25  weeks 

23  weeks 

Unit 

IV  ■ 

-  Fibers  and  Fabrics 

2  weeks 

2  weeks 

Unit 

V  - 

Shopping 

2  weeks 

2  weeks 

a.o     How  to  Buy 

bo    Care  and  Repair  of  Clothing 

Unit  VI  -  Films ^,  Tests,  Scores  ~  included  in  other  units. 

3  weeks  2  weeks 

Specific  Qb.iectives  " 

1.  Management  of  TIME,  MONEY  and  ENERGY. 

2.  To  develop  good  judgement  in  the  selection  of  styles  and  materials 
suitable  to  the  individual  girl;  as  in  Today's  World  decision 
making  is  all  important. 

3.  To  help  girls  realize  that  the  selection  of  garments  express  to  a 
large  degree,  traits  of  personality. 

4.  To  sew  garments  varying  in  difficulty  and  suited  to  the  varied 
abilities  of  the  pupils . 

5.  To  develop  an  awareness  that  the  care  of  one's  clothing  is  a  definite 
responsibility , 

6.  To  learn  about  some  fibers  and  fabrics. 

7.  To  leain  more  about  buying. 

Recommended  References  for  FABRICS  .HID  DRESS  10 

It  is  recomm.ended  that  pupils  buy  a  pattern-company  sewing  book, 

HOW  YOU  LOOK  AND  DRESS,  Carson,  McGraw-Hill  Company^ 
EXPERIENCES  WITH  CLOTHING,  Pollard,  Gimi  and  Company, 
SEW  A  FINE  SEAM,  (2nd  edition),  Wilson,  McGraw-Hill  Company- 
FIBER  TO  FABRIC,  Potter  and  Corbman,  McGraw-Hill  Companyo 
CLOTHING  FOR  MODERNS,  Erwin,  Collier  McMillan  Company, 
ART  IN  EVERYDAY  LIFE,  Goldstein,  Macmillan  Company, 

It  is  recommended  that  class  sets  of  Wilson's  '*Sew  a  Fine  Seam",  1964  edition, 
be  purchased. 
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Introduction  to  Fabrics  and  Dress  Cour-ges 


Emphasis 

In  every  uTjit  emphasis  should  be  placed  on  good  management  and  wise 
decisions  o    A  better  understanding  of  money  management  will  provide  a  more 
adequate  wardrobe.    Consumer  education  will  enable  pupils  to  recognize  good 
value  in  purchasing  textiles  and  ready-mades.    Accurate  construction^  good 
fit  and  care  of  garments  will  be  of  value  from  the  socio-psychological 
aspect  of  clothing. 

Value:     5(4)  credits^  5(4/  periods,     Dii/ision  of  Time^ 
Aims 

Fabrics  and  Dress  10  is  a  basic  sewing  co^jrse  with  fitting  problems 
kept  to  a  minimum^  to  create  ability  for  machine  stitching.    Fabrics  and  Dress 
20  follows  principles  learned  in  Fabrics  and  Dress  10  in  more  difficult 
projects o    Fabrics  and  Dress  30  is  fundamentally  a  tailoring  course »  The 
student  uses  couturier  techniques  designed  to  produce  gaments  with  a  pro- 
fessional looko 

Notebook  Orgar-ization  for  All  G-rades: 

1.     Daily  records— this  may  be  a  progress  report, 

2o    Construction  techniques— this  section  will  include  samples  neatly 

mounted  and  named. 
3o    Fibers  and  Fabrics— notes  on  fibers  studied  and  reports  on  fibers. 
Swatch  collection— yarns 
weaves 
finishes 

4o    G-ood  grooming— include  notes,  reports  and  pictures » 

5.  Consumer  buying:    a.    evaluation  of  shopping  efficiency » 

bo     collection  of  labels « 

6,  Construction  records  and  scores. 

1o    Mjneographed  sheets  given  out  by  instructor, 
8,    Leaflets  and  other  printed  material c 
9^    AssigFiment  page  at  back  of  book. 

Check  off  assignments  as  they  are  completed. 

This  will  help  the  pupil  keep  up  to  date. 

Teacher^ s  Records 

1.     Diary  of  daily  activities,  e,g,  demonstrations  and  instructions. 

2»    Check -list  book  and  mark -book.    Record  of  samples  done  by  each 
student o    Check  mark  shows  that  teacher  has  approved  of  workman- 
ship,    (e.go  SemjL -monthly  Time  Book  at  Stationers,  for  30  cents). 

3o    List  of  student "^s  projects,  details  and  marks,     (e,g.  Daily  Plan 
and  Record  Book,  200  pages,  $1^65  from  Kitchener  Printing  Service, 
P.O.  Box  1^  Kitchener,  Ontario), 
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Course  Suiiimary 


A,  Basic  Semng  and  Elementary  Textiles 

B,  Rudiments  of  Foise 

C,  Management  of  Time,  Money  and  Energy 


Minimum  Pro.iects  -  Practice  Project  about  six  hours  because  this  project 
teaches  so  manj  basic  learnings. 

Introductory  -  a  practice  project  of  over-all  pattern  cotton  print  or  broad- 
cloth (avoid  geometric  design)  OR  some  comparable  project,     e.g.  1.  poncho 
2.  pop-top  or  3^  draw-string  apron. 

1.  Classic  slim,  or  flared  skirt,  lined  with  ravenna 

front,  back  and  band 
pleat 

darts,  front  gathers  or  soft  pleats 
fabric:    wool  or  wool  blend  of  firm  weave 

2.  Simple  classic  blouse  or  shirt 

cotton  -  (avoid  high  resin  finishes) 

front,  back  yoke  (optional),  attached  collar  (avoid  some 
difficult  shirt  types),  set-in  sleeves  (avoid  cuffs),  back 
neck  facing  (desirable),  front,  buttons  and  buttonholes r 

3.  Suirimer  dress 

Cotton  or  cotton  blend  (more  challenging  than  blouse  fabric) 
directional  fabrics  (plaid)  are  special  problems 
full  skirt  (gathered  or  pleated.) 
six  major  pieces  approximately, 

Mditional  basic  sewing  projects  or  alternatives  to  No.  3  - 

a.  Sport  wear,     e,g:  Slacks  and  unlined  top  or  sleeveless  jacket  to 
m.atch, 

b,  Sleepwear— with  several  repeat  learnings  and  a  minimum  of  new 
learnings.    Avoid  bias  pieces. 

J         c.  Duster  or  housecoats 

M.B,     The  alternatives  list  is  primarily  intended  for  students  who  need  more 
basic  sewing  practice  and  who  are  in  need  of  a  project  which  they-  may 
be  able  to  complete  in  the  tim.e  remaining, 


Project  No.  1,  2,  and  3  should  be  modelled,  displayed  and  graded^  for  marks, 

4.     An  oral  report  on  textiles,  or  consumer  buying  or  good  grooming. 

5'     Shopping  assignment  before  each  project:     This  requi.res  careful 
planning.     The  student  should  have  a  complete  list  of  the  items 
needed  to  begin  the  next  project.    After  shopping,  she  should 
consult  with  the  teacher  and  estimate  efficiency-.     (shopping  may  be 
done  by  mail  order). 
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6»    Each  student  should  receive  at  least  a  short  instruction  in  modelling 
She  should  be  required  to  bring  her  shoes  with  heels  and  practice 
what  she  has  learned, 

A  high  standard  of  workmanship  must  be  insisted  upon  at  all  times.     If  a 
student  is  in  a  5-CT-edit  class  and  completes  the  introductory  project,  lined 
wool  skirt  and  blouse  only  a  "C"  standing  may  be  given. 

Where  students  have  had  no  home  economics  simpler  projects  should  be 
selected. 

Marks  for  first  and  second  reports: 

Project  due  c .a.., c . 50% 

Theorectical  tests  o  r , o , =  25% 
Practical  test  , , ,  o  , ,  , ,  ±5%  c 50^ 
Notebook  ,   .  o  =  .  .  \0% 

100% 

Mark  below  50%  if  there  has  not  been  sufficient  progress  on  project.  All 
marks  should  be  kept  on  file  and  considered  when  assessment  of  final  grade 
is  determined. 

For  5  credits      1.     Introductory  project 
2-     Lined  wool  skirt 
3.     Cotton  dress  (full  skirled) 

Personal  Equj-pment 

Looseleaf  notebook 
Small  box,  e,gr  chocolate  box 
Needles:     Crewel,  size  8  or  Sharps,  size  8 
Steel  pins— brass  pins  for  processing 
Thready  mercerized  no.  50,  v/hite  and  color 
to  match  project 
Tape  measure,  60  inches 
Thimble  to  fit  for  fine  hand  sewing 
Seam  ripper 
G-auge,  metal,  6  inces 
Wrist  pin  cushion 
Scotch  tape 
An  extra  zipper. 


Foot  rule 

Cardboard  gauges  (made  by 
pupils ) 

Sample  material: 

a,  1-yard  plain  broad 
cloth,  or  light 
colored  print, 

b,  wool  pieces  left  over 
from  skirt  fabric. 
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MIT  I  ~  GETTING  REJ.DY  TO  SEW 


Course  Content 

A 3  Use  and  care 
of  sewing 
machines . 

STRESS  GOOD 
ORGANIZATION 
AND  CAREFUL 
MNAGEMENT  OF 
TIME,  MTER- 
lAL  AND  ENERGY, 


Teaching  Notes 
and  Suggestions 

Note  that  upper  and  lower 
thread  lock    exactly  as 
they  meet  the  cloth,  Shoiv 
how  to  clean  and  oil 
Stress  correct  posture  at 
machine , 


Student  Activities 
and  References  

Wilson,  ch.  9      List  names 
of  parts  of  sewing  m;^,chine. 
Set  the  needle  Thread 
sewing  machine.  Acquire 
ability  to  do  straight  sewing 
efficiently.     Use  Singer  prac- 
tice sheets.     Test  tension 
on  double  triangles  of 
cloth, 


Organization 
of  a  sewing 
center. 


C,  Selection  and 
care  of  sewing 


equipment 


D..  Introduction 
to  sewing,. 

Practice  Project 

This  project  gives 
sufficient  oppor- 
tanity  for  the  stu- 
dent to  get  ac- 
quainted with  the 
laboratory  in 
general . 


--Cquaint  students  v\rith  the 
equipment  in  the  laboratory: 
cutting  boards  shears^  etc, 
Place  articles  where  they 
are  first  used. 

Review  thoroughly,  A 
good  start  is  all  im- 
portant . 

Demonstrate  the  use  of 
irons p  dry-steam.^  (Show  how 
to  clean  the  iron) ^  Stress 
pressing  as  it  differs  from 
ironing. 

Teach  cotton  pressing 
thoroughly- -"Down  push"  with 
the  lengthwise  grain. 
Wool  pressing  involves  a  dif- 
ferent technique:.,     Do  not 
teach  this  now. 

Assist  the  girls  to  prepare 
shopping  list. 

Evaluate  shopping  done. 

Grain  Perfection. 
Make  cloth  true  by: 

a=  tearing 

b.  pulling  a  thread 


Make  samples -basting 
(Machine  and  hand) 

--regular 
stitching — good  tension 
even  straight  stitching 

Wilson>  ch.  8 


Draw  a  cross  section  of 
steam  iron  to  ensure  complete 
knowledge  of  how  it  functions. 


Purchase  one  yard  of  cotton 
( overall  print  or  broad- 
cloth); thread  darker  than 
fabric. 

Study  the  results  of  the 
shopping  experience.  Was 
fabric  cut  or  torn  in  the 
store  for  you? 
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Course  Content 


Teaching  Notes 
and  Suggestions 

Demonstrate : 
Do  one  step  at  a  timer 
(G-ive  the  girls  a  chance 
to  keep  up  to  you, )  Tear 
the  cotton  (this  is  a 
technique ) , 

Press  the  pieces  to  put 
grain  lines  at  right  angles 
to  each  other. 

Explain  and  do  staystitching^ 
clean  finishing,  hemming 
without  pins,  under 
stitching. 

Ties:     trim  corners,  leave 
opening  at  center  and  push 
from  each  end. 
Top  stitch  ties. 


Student  Activities 
and  References 

Is  one  yard  left?  Which 
pieces  "will  require  the  most 
straightening  of  grain? 
I'toLch  pieces  show  oversizing' 
(Powder  flies  when  torn  ) 
Compare  pieces. 
This  assignment  provides  a 
great  deal  of  practicing 
in  stitching. 

Make  apron  and  put  defini- 
tions and  sam.ples  in  note- 
books; grain  line,  stay- 
stitching,  clean-finishing, 
heTjning  by  machine,  under- 
stitching,  trimjiiing  and 
turning  a  corner. 
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PRACTICE  PROJECT 


Student  Activity;    Driw-Strlng  Ipron 
Material  needed:    One  yard  unprocessed  cotton 
Directions ; 

1,    Measure  two  strips:     one  19'*  long;  the  other  11"  long.     Tear  both 

on  crosswise  fabric, 
2o     Unit  construction  on  11'*  strips 

a.  Bring  right  sides  together^  selvage  to  selvige^,  and  press  length- 
wise- 

b.  Bring  each  selvage  to  center  fold,  making  1+  sections  and  press 
lengthwise. 

c^     Staystitch        from  each  torn  edge;  turn  and  clean-finish  one  edge, 
d.     Turn  up  2"  hem  on  clean-finished  edge  (this  is  top  of  pockets) 
and  press.     Stitch.    No  pins;  crease  lines  are  your  guides, 

3"     Unit  construction  of  19'-  strip: 

a.  Repeat  creasing  and  pressing  operation  on  19'*  strip  as  on  11" 
strip  0 

b.  Staystitch  i"  from  each  torn  edge;  turn  and  clean-finish  one 
edge 

c.  Turn  up  2^-^  hem  on  clean-finished  edge;  press;  stitch, 

d.  Stitch  1^"  from  folded  edge  of  hem  to  m".ke  a  casing.  Ties 
should  be  checked  on  this  before  stitching. 

4-     Place  wrong  side  of  19"  strip  against  right  side  of  11"  strip. 
Stitch  together  wath  5/8^-  seams,     Understitch  and  press  well, 

3*     Stitch  pockets  on  crease  lines ,  turning  back  ^,t  top  and  stitching 
depth  of  hem  to  reinforce  pockets  > 

6,  Make  drawstring  with  remain;^ng  6"  strip  (tear  6"  strip  in  half 
lengthwise).     Leave  seam  allowance  to  give  the  tie  "body"«  Leave 
opening  at  center  area  for  pulling  through.     Carefully  teach  how 
to  trim  corner = 

7.  Insert  tie  in  casing.     Stitch  tie  it  center  to  apron. 
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UNIT  II  -  GOOD  G-ROCMING 


Course  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


I,  Personal  Ap- 
pearance an- 
pA  "  ^ing  Charm, 
Poise  a.nd  Self- 
respect 

A,  Poise. 


B.  Good  taste. 


C,  Body  care, 


D.  Appearance 


'•Remember,  people  judge 
you  first  by  your 
appear^.nce.  ■' 


Clothing  suitable  for  a 
pleasing  personality - 

Correct  use  of:  line 
color 
design 
textur-e 

M:^.nicure 
Pedicure 

Use  of  deodorant 
-Int  ip  e  r  s  pi  r  ant 
Depil  .tory 

Correct  diet  for  your  looks 
M:.ke-up  suitable  to  teen^,ger 


Stress  correct  posture: 

-sitting 

-walking 

-standing 

Causes  of  poor  posture: 

-laziness 

-fatigue 

-poor  dietary  habits 
-lack  of  sleep 
-poorly  fitting  shoes 
Correct  fc-j_ndation  garment 
and  brassiere. 

Care  and  repair  of  clothing: 
-wash  or  dry-clean,  darn^ 

patches 
-shorten  or  lengthen  skirts 
—zippers,  buttons,  fasteners 
teacher  me^j  suggest  topics 
for  reports  ^     Use  film 
strips . 


Daily  grooming  schedule ^ 


Weekly  grooming  schedule. 

Some  traits  expected  in  i 
pleasing  person,  "List 
grooming  aids;  necessary, 
"wish  I  could  h3.ve"  gifts. 

Clip  several  valuable  groom- 
ing hints  or  pictures  for 
teens  and  paste  in  the  sec- 
tion.    Pupils  m3,y  present 
briefly  to  their  class 
(maybe  poster;  bulletin 
board  of  an  oral  report) 
e:g,  Kair-care  and  styles 
this  year  for  teens;  visits 
by  students  to  beautici?.ns . 


Carson,  "How 
Dress'*, 


^ou  Look  md 


Refer  to  pictur-es— dis- 
tingui.sh  between  casual 
and  careless  dress. 
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IMIT  III  -  CONSTRUCTION  TECHNIQUES 


Course  Content 
I.  Skirt 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


A.  Classic  slim 
or  flared — 
wool,  fully- 
lined. 


Assume  responsibility  of 
measuring  the  students  to 
determine  pattern  size: 
-waist  plus  ease 
-hips  plus  ease 
-skirt  length  plus  hem 
-pleat  length 


Skirt  and  blouse  as  co- 
ordinated outfit.  Record 
of  measurements . 
Wilson,  ch,  11 
Butterick,  pp.  4^  5 


B,  Fabric  and 
:  pattern. 


C .  Preparation 
of  fabric. 


D,  Staystitching, 
(as  it  applies 
to  skirt) 


First  experiences  with  wool: 
-cut  with  grain 
-pin  with  grain 
-baste  with  grain 
-stitch  with  grain 
-press  with  grain 
List  several  patterns  which 
comply  with  requirements 
from  school  pattern  books „ 
Display  large  swatches  of 
wool  suitable  and  unsuitable 
for  the  new  sewer.  Give 
reasons , 

Wool:     qualities,  care 

True,  cut,  mark  fabric. 
Show  how  to  true  materials : 
pull  a  thread  or  tear. 
Review  grainline:  length- 
wise and  crosswise. 
Relax  wool  from  bolt  tension 
and  preshrink  if  necessary. 
Tailor *s  tacks  with  embroi- 
dery thread. 

J"  from  raw  edge,  direction- 
ally  across  top. 

from  raw  edge  from  notches 
to  top  of  skirt  pieces. 


Shopping  list : 

-pattern  closest  to  size 

-one  yard  54"  wool  for 

skirt  and  practice 
-3/4  yard  ravenna  34"  wide 
(selvage  on  hem) 
-thread,  zipper 
Shopping  experience. 
Evaluation, 
Record  of  purchases. 
Wilson,  pp.  40,  41 5  45 


Wilson,  ch,  15,  pp.  152,  153 
Butterick,  pp,  22,  23 
Simplicity,  p,  2? 


Wilson,  p.  191 
Simplicity,  p»  26 


A 
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Teaching  Notes 
and  Siiggestions 


Student  Activities 
and  References 


E  Darts 


On  straight  of  grain, 
A  sharp  point,  securely- 
fastened.     Under  press 
over  tailor -s  hem  toward 
center  of  skirt. 


Wilson,  pp,  259,  2^ 
Butterick,  p.,  35 


F.  Pleat. 


G  Lining, 


H  Waistband: 


1 .  Hooks  and  bars 


Stress  accuracy  and  suf- 
ficient length. 


Free  lining,  sewn  in  waist- 
band and  around  zipper. 
Shorten  lining  pattern  about 
4I",     Turn  under  pleat  but 
retain  a  5/8"  seam  allowance 
Use  crosswise  grain  rather 
than  lengthwise. 


On  lengthwise  grain  always. 
Stretch  by  pulling  and  press- 
ing o     Interface  with  firm 
weave  cotton.     Selvage  along 
one  side  eliminates  bulk. 

Three  sets,  button  hole 
stitch.     Securely  fasten 
hook  ends. 


McCall's,  pp-  U3,  45,  54-55 
Wilson,  p.  268 
Simplicity,  pp,  13k}  135 

Wilson,  p.  223 


Choose  width  suitable  to 
figure  c 

Wilson,  pp.  274-275 


Butterick,  p.  62 
Simplicity,  p,  126 


J=  Zipper, 
K.  Hem. 


Insert  after  fitting -use 
welt  seam  method,. 

Invisible:     seajn  binding  or 
tailor* s  hem 


L.  Pressing,  not        Lower  and  lift  movement, 
ironing,  daring    Press  cloth  of  same  fabric, 
construction.        clapper  and  pressing  ham. 


M.  Seam  finishes 


Optional 


i  or  wool  - 
N.  Final  pressing.    Record  mark, 


Butterick,  p  60 


Wilson,  p.  299 
Simplicity,  pp :  96,  97 

Wilson,  p.  35 ^  ch.  10 
Simplicity,  pp    96,  97 


Wilson,  p.  257 
Simplicity,  p.  40 

Display  and  model  skirt 
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II  -  Simple  Classic  Blouse  or  Shirt 


Non -fraying  cotton  or  cotton  blend^  front  opening  with  buttons  and  button- 
holes ,  attached  collar,  set -in  roll-up  sleeves,  back  neck  facings  if  possible 

This  project  should  require  little  fitting;  however,  measure  dart  loca- 
tion     Emphasis  is  placed  on  basic  construction  learnings  arranged  in  sequence. 


Cour'^e  Content 


Fabric . 


B .  Gr  ai  n.li ne  5  cut  - 
ting  and  mark- 
ing- 

C,  Directional 
stitching. 


D  Bastemark 


racing  and 
interfacing. 


Teaching  Notes 
and  Suggestions 

Suitable  for  setting  in 
sleeves «     Avoid  some  geo- 
metric designs  that  run 
off  grain. 

List  several  patterns  and 
take  bodj  measurements  for 
blouse , 

Display  up-to-date  material 
on  cotton. 

Define  fibre ^  yarn,  fabric, 
thread  count,  size  of  thread. 
Discuss:    tests,  waves, 
finishes,  and  uses  of  cotton. 
Teach  pressing  teachniques 
and  why.     Label  information 

"Square"  material. 


Stay  stitching. 

Basting  and  stitching. 

Clean  finishing. 

Teach  thoroughly,     "Sew  in 

direction  that  threads  lie 

naturally," 

Fold  line. 
Center  front. 

Explain  purpose  and  kinds  of 
interfacing. 

Display  fabrics  for  inter- 
facing.   Watch  for  new  inter- 
facing fabrics. 
Consider  techniques  which 
will  stand  frequent  launder- 
ing. 


Student  Activities 
and  References 

Simplicity 

Wilson,  ch,  11 

Study  cotton  thoroughly 

as  outlined  in  Unit  IV, 

"Fibers  and  Fabrics" o 

Wilson,  ch ,  1 

Shopping  list:     fabric  to 

coordinate  with  skirt. 

Interfacing. 

Thread  and  buttons . 

Evaluation  of  shopping. 


Wilson,  pp.  150,  151 
Butterick,  p.  23 
Simplicity,  p.  29 

McCalls,  p.  U3 
Wilson,  pp.  192,  193 


Change  needle  thread  only: 
Simplicity,  p.  35 

Wilson,  ppo  19/t,  195,  263 
Simplicity,  pp.  k2,  90 
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F  Seamt. 


G vCollar  with 
'  undei  stitching 


H    Set-m  sleeves 


I     Buttons  *  but- 
tonholes and 
thread  loop. 

J-  Hem. 


K  Pressing 


1    '^H ana -made  but 
not  home-made'* 


III     Simple  Dress 


Teaching  Notes 
and  Suggestions 

5/8  inch  seam  allowance. 
Shoulder-seams,  "Sew  where 
edges  meet." 
Flat -fell  seam, 

i\.lternative  procedures: 
-back-neck  facing 
-bias  facing 
-use  of  collar 

Emphasize  importance  of 
good  workmanship  to  achieve 
the  "professional  look." 

Teach  use  of  buttonholer 
attachment . 


Determined  by  "role"  of 
blouse  worn;  inside  or 
outside  - 

Stress  necessity  of  pressing, 
as  contruction  proceeds. 
Under  pressing  and  top 
pressing , 
Final  pressing. 

Achieved  by  careful  observ- 
ance of  a  few  simple  dress- 
making r"ules. 


Student  Activities 
and  References 

Butterick^  p-  31 


Butterick^  p :  52 
McCall^s,  p.  63 
Simplicity,  pp    44?  45 
Wilson,  pp-  266-268 

Butterick,  p,  38 
Simplicity,  p-  47 
Wilson,  p.  201 

Butterick,  p,  62 

Wilson,  pp.  127,  189,  279 

285,  ch,  18 

Simplicity,  p-  92 


Butterick,  p-  27 
Wilson,  p  131 


Students  must  be  given 
reasons  for  procedures 
used- 


This  project  should  be  suit- 
ed directly  to  individual 
needs  of  students  in  terms 
of  sewing  ability  and  time 
available . 

Try  to  restrict  to  six  major 

pattern  pieces. 

List  patterns  which  fulfil 

requirements . 

Assist  students  to  apply 

alterations  to  pattern. 


Selection  of  pattern  and 
fabric  according  to 
specifications  and  suit- 
ability to  individual. 

Interpret  instruction 
sheet . 

Estimate  progress 
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C o ur-se  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  Refer enc e s 


OR 


Alternative  project  Diiride  class  in  groups 
to  dress  if  easier    according  to  sewing 
project  is  more  ability, 
beneficial.  See^, 
■ -Minimum  Pre  j ects'* 
page  94. 


New  learni.ngs  on  dress. 
Specific  alterations  that 
applies  to  student  herself. 


Gathered  or  pleated  skirt. 
Long  zipper  (optional). 
Belt, 

Cotton  hem. 


The  students  need  teacher  direction  to  fulfil  the  requirements  of  this 
unit.    Emphasize  the  need  of  careful  planning  on  part  of  students  to  complete 
the  three  projects  on  time.     Choice  of  patterns  and  fabrics  should  be  c ire- 
folly  supervised  to  prevent  self -caused  problems «     "^udy  other  units  in 
relationship  to  Unit  lI~~Construction  Techniques,. 

Samples  Suggested 

Cloth  pieces  may  W  5"x7"  and  torn  through  the  7"  side  when  stitching  is 

to  be  done.     Five  inches  of  stitching  on  a  sample  is  recommended.  Student 

gains  skill  by  doing  the  sample  twice  with  checking  by  instructor  after  each. 

1  Grain  line.  Wilson^  ppo  196-19So 

2  Seam  grading  (seam  allowances  to  l/4"  and  facing  to  l/S^K  Round 
the  corners , ) 

3:    Marking ^,    tracing  wheel,  Wilson,  pp,  115,  US. 

tailor's  tacks,  Wilson,  pp=  1SS~189, 
L      Baste  stitching:    hand,  Wilson,  ppo  254?  255 

machine , 

5:    Regular  stitching  0 

60     St ays t itching,  Wilson,  pp.  191-194 » 

7.     Clean  finishing c  (i"  staystitching  plus  top-stitching) 
So    Trimming,  clipping  and  understitchingo    Wilson,  po  194- 
9.     Darts:     cotton,  Wilson,  pp,  259,  260 

wool 

ravenna 

10..,     Bias— strips  2"  wide,  sewn  together.  Buttericko 
lie     Direction  stitching— use  back-neck  facing:  basting 


12 o    Thread  loop  for  small  button, 
13^    Button  (with  pin  or  match  stick  under  thread)  for  shank  or  neck^ 

Butterick. 
n      Flat --fell  seam  for  shirt  seams„ 

15^  Zipper  (placket) o  Wilson,  pp.  279-281.  Practice  on  paper  towelling. 
16.    Wool  waistband  with  interfacing.    Wilson,  ppo  275-277. 


regular  seam  stitching 
staystitching  inside  seam- 
line  of  of  f -grain,  lines  . 
clean  finishing. 
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17^    Wool  hem. 

18.  Hook  and  bar— buttonhole  stitch.    Wilson^  pp.  285-2S7. 

19.  Seam  finishes:     (Butterick)  stay  and  pink,  Wilson,  pp,  237>  25B 

zigzag 

edges  turned  and  stitched 

20.  Gathering i    on  waistband 

curved  hem  (ease  line)  with  seam  binding 
Butterick.    Wilson,  pp.  135^  236,  318. 
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UNIT  IV  -  FIBRES  AND  FABRICS 


Coarse__Ccynt^it 

I  ?  Cotton  U£e_d  .in 

and_Dre£^_2_or 
Alternative 


Teaching  Notes 
and  Suggestions 

Teach  cotton  thoroughly - 
Begin  be  carefully  defining: 
fibre;,  yarn,  fabric. 


Source J  charac-    Use  a  microscope  or  linen 
t eristics 9  iden-  tester, 
tification^  care, 


common  cotton 
fabrics 5  fi- 
nishes , 


Finishes : 

-mercerize 

-sanforize 

-calendering 

-napping 

"bellmanize 

Any  new  or  current  terms 
or  finishes, 

Weaves:    plain,  twill,  satin, 
sateen,  pilelleno. 
Dyeing:    yarn,  piece. 
Printing:    roller,  discharge, 
resist. 


Wool 

Used  in  skirts. 

Care,  pressing, 

microscope 

study. 


Show  a  chart  of  natural 

fibers : 

-Animal 

-Vegetable 

Use  graph  paper  to  illus- 
trate weaves o    Supply  fabric 
glue  for  swatch  pages.  Show 
microscope  test. 


Wool  fabric  used  in  labor- 
atory for  demonstration  pur- 
poses,.    Teach  meaning  of 
'^resiliency".     Give  a  good 
definition  of  blends.  Show 
examples , 

'^^  ■   IM^9,^^_§_Bri ef  - 

kZ-^ni^ljL^I^Ilr  Have  a  collection  of 
l^^j.gL.j_  Nylon,  swatches  on  display, 

Orion 
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III.    Blends  --Used 
in_ Dress ; 
(arnel  and 
cotton) , 


Student  Activities 
and  References 

Some  students  should 
organize  and  present 
reports  and  posters. 

Use  Cotton  Council  Kits 
and  Gotten  finishes 
Science  Kit, 

Make  a  collection  of 
swatches  used  in  blouses 
and  dresses,  skirts  or 
alternative  projects. 
Wilson,  pp.  27,  40 

Study  related  sections  in: 
Wilson,  ch,  1-2 
Wilson,  pp.  23 >  24 


Collect  and  mount  samples 
of  these  weaves: 
-Plain 
-Twill 

-Satin  and  sateen 

-Pile 

"Leno 

Make  mats  of  weaves: 

-Plain 

-Basket 

-Twill 

Wilson,  pp,  4?  73 
Mount  swatches  to  illustrate 
yarn  dyeing,  piece  dyeing 
and  printing. 

Make  summaries  of  learnings 
in  notebook. 

Collect  advertisements  on 
fibers  studied. 


UNIT  V  -  SHOPPING 


, our 6  6  Lontent 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


io  introduce  tnis 
eection  £tudj  teen- 
age b  a £•  1  c  lArar d r  o b e 
and  caref-:il  addi- 
tions  to  this 
ward?-obe , 


St 


re8£  t 
Carefiil 
planning • 
Thoughtful 
buying 
Fi'cper  care 
of  clothes 


Evaluate  their  value  when 
studied  for  buying  infor- 
mation, 

Wingate,  "Know  Your  Merchan- 
dise" 

Erwin^  "Basic  Seven" 

Clothing  for  Moderns 

Care  of  Wardrobe 

Save  hang  tags  for  future 

reference. 


I n  c 1 ud  e  c  ons  um- 
er  bu^^ing 
Points  to  con- 
sider "When  buy- 
ing; 

-a  blouse 

-a  winter  coat 

-nylons 

^shoes 


Apply  knowledge  to  real 
shopping  experience. 
Keep  records  of  money 
spent  on: 

-Practice  project- 
-Skirt  and  notions . 
-Blouse  and  notions . 
-Dress  and  notions 
Total  of  al3.  money  spent 
should  be  recorded  Go 
into  shops  and  find  what 
similar  ready-mades  would 
cost  -. 


Good  labels  give: 
Fiber  content  and  percentage 
of  fibers, 
Colorf astness . 
Price  and  name  of  articles. 
Laundry  or  dry-clean  instruc- 
tions 

Trade-mark,  brand  name,  (who 
manufactures  garment,  where 
in  Canada) 

Size,  (now  in  children's 
garments ) . 

Children's  standard  sizes. 
Prestige  tags : 
Size 
Pri  c  e 

Manuf  a  c  t  ur  e  r  *  s  name . 

What  a  consumer  should  know 

about  a  garment: 

-What  article  is  made  of: 

raw  materials , 

"How  it  is  made—construction, 
-Life  of  garment, 
-Ease  of  care. 

This  unit  may  be  successfully  taught  as  you  go^ — ^as  suggested-  Discuss 
shopping  carefully  before  each  project,  then  later  evaluate  shopping. 
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FABRICS  AND  DRESS  20 


^1    si o^_o£_Tiiiie ;    Theory  for  1  period  and  practical  for  k  periods  each  week 


5  credits 

Li  credits 

1^ 

Coi-e  Wardrobe  Study- 

2  weeks 

2  weeks 

2 

Fitting  and  Construction 

a.  Fitting 

2  weeks 

2  weeks 

b:  Construction 

25  weeks 

20  weeks 

3^ 

Fabric  Study 

2  weeks 

2  weeks 

U- 

Economics  of  Clothing 

a,     Consumei^  buying 

2  weeks 

2  weeks 

b,     Repair  and  alteration 

5^ 

Films ^  Scores^  Tests— included  in  other 

3  weeks 

2  weeks 

uni  t  s  3 


Ob^2££Hl®§= 

1      Acquire  a  better  understanding  of  the  importance  of  good  management 

2.  Develop  the  necessary  skills  for  selection^  care  and  construction  of 
a  woolen  garment  and  silk  or  silk -like  fabric ^ 

3.  Encourage  students  to  appreciate  good  design  and  beauty, 

U.     Develop  an  attractive  personal  appearance  with  an  appreciation  of 

being  vfell-dressed. 
5.     Improve  personal  and  family  life. 
6      Acquire  additional  knowledge  of  consumer  buying. 


He_c_ommend,ed  References  for  Fabrics  and  Dress  20 

1.-     CLOTHINO  FOR  MODERNS,  Erwin,  Collier  McMillan  Company. 
2      DRESS,  Oerke,  Copp  Clarke  Company, 

3-     FIBER  TO  FABRIC,  Potter  and  Corbman,  McGraw-Hill  Company. 
U      GUIDE  TO  MODERN  CLOTHING,  Sturm  and  Grieser,  McGraw-Hill  Company. 
5-     KNOW  YOUR  MERCHAlNfDISE,  Wingate,  Gillespie,  and  Addison,  McGraw-Hill 
Company 

6.     SEW  A  FINE  SEAM  (second  edition),  Wilson,  McGraw-Hill  Company: 
7„     CLOTHE,S  FOR  TEENS,  Todd  and  Roberts,  Copp  Clarke  Company. 
8      CLOTHING  CONTRUCTION  AND  WARDROBE  PLANNING,  Lewis,  Collier 
McMillan  Company c 

It  IS  recommended  that  class  sets  of  "Guide  to  Modern  Clothing'*  by 

Sturm  and  Grieser  be  purchased. 
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-Mirmrrjm  Fro.jects:    No.  1,  2  and  3  -  Suggested  order 

1 ,     Fi^ly  underlined  basic  wool  dress 
-irery  simple  lines 
-pattern  pieces  to  a  minimuni 

-set -in  sleeves  (much  preferred);  if  cut -on  sleeves  are  selected^ 
guseeLs  are  strongly  recommended,  (Good  directions  in  ButtericK: 
booklet  } 

-waist  line  join 

--long  back  zipper  or  buttons  and  buttonholes  (bound)  front  or  back 
^faced  neckline  preferable  to  a  collar 

-fabric;    medium  to  light  weight  wool  faille^  good  quality  crepe, 

flannel  of  firm  vjeave 
-lining-  ravenna 

2      Skirt  of  wool  or  wool  blend  of  firm  weave  (completely  lined) 

a-     from  remodelled  pattern 

-student  may  use  pattern  from  Fabrics  and  Dress  10 
-suggestions:     1      add  new  lines 

2      change  darts  to  soft  pleats  or  gathers 

3 .     change  knife  pleat  to  box,  double  box,  or  vent 

4:     change  location  of  zipper 

5r     use  button  and  buttonhole  instead  of  hooks  and  eye 

6  add  decorative  trim 

7  add  a  pocket 

OR 

b.     drafted  pattern 

3.     Garment  of  silk  or  silk -like  material,  eg-  nylon,  acetate,  terylene 
or  a3"nel 

a.     spring  dress,  eg,  shirt-waist  type  dress  (full  skirt,  gathered 

or  pleated  -  depending  upon  what  was  done  in  Fabrics  and  Dress  10 
do  not  select  the  same  type  of  pattern. 

If  a  girl  chooses  a  slim  skirt  because  of  figure  problem,  then 
lining  may  be  r e commend ed.- 

OR 

c      lounging  py.jamas,  e.g=  quilted  duster  and  satin  slacks. 
Additional  Projects 

:         A.      Blouse  of  silk  or  silk -like  material,  if  not  elected  among  minimum 

projects. 

'■         B      Lined,  topper  or  simple  jacket  to  match  skirt  (No.   3  minimum) 
5  -simple  construction 

j  -no  tailoring 

^"  -no  notched  collar 

I  -bound  buttonholes 

I  Small  child's  garment 

D..     Lined  slacks 
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L      An  cral  report  from  Units  2,  3>  or  U- 

3      Supervised  shopping.     Careful  planning  done  before  the  girl  goes  on 
her  shopping  trips.     Evaluation  by  i^nstructor  and  classmates. 

6.     Participation  in  Achievement  Day: 

A .  Modelling 

B     Executive  positions  -  Co-ordinator 

Commentator 

Convener  -  publicity,  financial,  invitations, 
■writing,  decorating,  melze-up 

7»     Pattern  alteration  study. 

S      Inventory  of  wardrobe, 

GxMing  -  ior  5  Credits 

With  student -teacher  cooperation  Fabrics  and  Dress  20  projects  should  be 
a  fine  representation  of  high  quality  custom  dressmaking;  however,  a  girl  must 
not  work  too  slowly.     The  instructor  should  assist  the  student  to  divide  her 
time  well  in  advance  to  avoid  frustration  and  disappointment.     The  following 
Is  a  suggested  table  for  final  marks,  which  is  based  on  the  rea_uired  finished 
projects  - 

H  -  3  minimum  projects  completed  plus  additional  project  or  projects 

OR 

3  minimum  projects  of  exceptionally  high  standard 
A  '  3  minimum  projects  completed;  graded  '-very  good" 
B  -  3  minim'um  projects  completed;  graded  '^good'* 

C  -  2  minimum  projects  completed  or  3  complete  but  graded  '^fair" 
D  -  less  than  2  com.pleted 

Mirks  for  first  and  second  reports:     see  G-rading  i.n  Fabrics  and  Dress  10. 
Mi  niiTi  um  _  -  ^Q.Il._^_Cc§drt§. 

1      Basic  wool  dress. 

^      Sk^rt:     a      from,  remodelled  pattern 
?r  b.     drafted  pattern 
Or  Silk  project. 
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UNIT  I  -  CORE  K^R.DROBE  STUDY 


Th: 


unit  will  be  taught  as  part  of  the  other  three      Start  lessons 


early  and  fit  lessons  in  proper  sequence  -  STRESS  GOOD  TASTE  and  C-OOD  DESIGN 


Teaching  Notes 
and  Suggestions 

A  person's  appearance  makes 
the  first  impression. 
Review  princjples  of  good 
design  in  relation  to 
clothes , 

Plan  your-  wardrobe  around 
your  basic  dress  (to  be 
made  in  Unit  2) 

Review  oolor,  line,  design 
and  texture  in  clothes. 
Accessories.     Discuss  choice 
of  Accessories — for  basic 
dress . 

Students  may  m^ake  a  scarf 
hat,  scarf,  gloves,  with  hand  rolled  hem,  a  belt 
purse,  shoes  and        or  a  flower  if  time  permits, 
jewellery.  Use  Rule  of  IL  to  see  if 

accessories  are  correct. 


Couise  Co_ntefrL 

Define  a  core  or 
basic  wardrobe = 
'  Mi  n  1  mum  ' 


Design 

Color 

Line 

-Iccessories  as 
cierorative  design- 
relation  of  ac- 
cessoriee  to  the 
costume  :~.nd  to 
each  other.  e.g. 


Clothing 
Inventory 


The  clothing  inventory  should 
be  carefully  checked  and 
miaiked  as  a  major  term 
assignment — as  pupils  will 
gain  much  from  this  experi- 
ence , 

This  unit  should  stimulate 
the  pupil    to  choose  her 
clothes  with  more  care  and  in 
good  taste.     The  teacher  has 
much  opportunity  here  to  teach 
the  importance  of  management 
?.nd  money  =     Planning  use  of 
time-usmg  knovjledge  to 
assemble  a  v/ardrobe  which  is 
suitable  but  fair  in  relation 
to  family  budget. 


Student  Activities 
and  References 

Make  a  complete  inventory 
of  all  clothes.     Set  in- 
ventory up  in  a  chart  form 
Put  the  followang  headings 
along  the  top  of  the  inven- 
tory:   Clothing,  fabric, 
style,  condition,  reprairs 
to  make  wearable,  never  worn 
why  ,  give  aw^ay  .  Goldstein, 
ch.  1-7 

Place  the  following  dox^Ti  le: 
side  of  your  chart  -  dresses 
coats,  suits,  jackets,  skir- 
slacks,  blouses,  scarves, 
shoes,  purses,  lingerie,  hat 
gloves,  accessories  (list 
only  those  w^orn  often)  - 
(all  clothing  I-IUST  be  listed 
Erwin,  ch -  3 
Wilson,  p.  99 
Clarke,  pp.  98,  28U 
Sturm,  pp.  llZi-122 
Wilson,  p.  112 
From  thj.s  inventory  itemize 
core  or  basic  wardrobe 
(clothes  worn  once  or  twice 
a  week  or  oftener.^.  Know- 
ledge of  this  core  will  be 
a  guide  to  futuxe  buying. 
Additions  made  to  the  core 
wardrobe.     They  will  be  more 
valuable  if  the  article  co- 
ordinates and  serves  several 
pur-poses . 
Wilson,  ch.  7 
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Course  Content 

i  ■  Bag  Wool 
Dress under- 
lined )  - 

A  ,  T=^attern  with 

simple  lines. 

1-  set -in 
sleeves  mth 
gussets  ^ 

2.  Waist -lixie 
join, 

3  -  Neckline 
with  facing. 
Avoid 
collar. 

L ^  Long -back 
placket  zip- 
per ^  but  - 
tonholes , 


B,  .:  Body  measure- 

ments:    bust  J 
hips^  back 
waist  lengthy 
skirt  length, 

C,  Pattern  selec- 
tion:   Misses  J 
Teen,  Junior, 
Junior  Petite, 

D,  Purchasing 
assignment, 

E    Major  pattern 
alterations . 

F    Lining , 

:G..  Interfacing. 

H    Trimming  and 
grading  seams. 

I-  Pressing  of  wool 

,J..  Accessories o 


Teaching  Notes 

This  challenging  project  is 
the  backbone  of  a  versatile 
wardrobe , 

Res'ome  of  course  outline  to 
allow  pupils  to  plan  ward-- 
robe  and  budget. 
Instruction  to  aid  pupils? 
--To  take  measurements  cor- 
rectly, 

-To  calculate  ease, 
«To  select  pattern  for  figure 
types , 

-To  select  suitable  fabric. 
-To  make  alterations  on  their 
patterns , 

-To  realize  that  lining 
prevents  stretching  and 
wrinkles^  adds  body  to 
loosely  woven  material 
and  gives  good  shape,. 


Student  Activities 
and  References  

Study  of  wool,     Wilson,  p.  LO 

Choosing  becoming  colors, 
Wilson^  ch.  3 

Becoming  lines,    Wilson,  ch,  6 

Selecting  clothes o 
Wilson^  ch.  7 

Clothing  inventory n 

Thorough  study  of  pattern 
alterations  with  practice, 

Und  er  lirJ^ng  -  ~dir  e  c  t  i  onal 
staystitching  and  basting 
com^bined,  just  inside 
seamlinej,  to  sew  wool  and 
silk  together  as  one  unit. 


-To  realize  that  interfacing 
is  used,  to  stiffen,  to 
shape,  to  re-inforce. 
-To  understand  purpose  of 
grading,  triimning  and  under - 
stitching. 


Bound  buttonholes. 

G  us  set  s  (.  But t  eri  ck ) , 

Delicate  hands tit ching. 

Experience  wdth  inter- 
facing. 

Com„plete  construction  of 
custom-made  garment.. 


-  97  - 


Pro.iect  < 


Cotrrse  Cpntent 

I ■  Re^mcdelled 

Skirt 

A~  Suggested 

changes;  dart, 
double  box 
pleat,  gathers, 
vent,  Chanel 
panel 

B.  Alterations  for 
fit 

C .  Skirt  pattern 
from  Fabrics 
and  Dress  10 

OR 

ir^  A^aflted 
Skirt 

A,  Directions  on 
following  page 

B,  Muslin  shell  of 
firmly  woven 
cloth 

Pro.iect  3 

1    A  Oarmentof 
Silk  or  Silk- 
like Materials 

A.  Blouse. 

B-  Dress  or 

C,  Pyjamas. 


Teaching  Notes 
and  Suggestions 

Encour-age  creativeness  in 
applying  principles  of  good 
design-.  ,^ 


Student  Activities 
and  References 

Awareness  of  good  standard 
of  fit  and  workmanship. 
Use  of  instruction  sheet 
in  pattern. 


Check  progress  carefully  to 
insure  success. 


Final  draft  (of  front  and 
back  of  skirt)  of  pellon. 
A  professionally  made 
skirt : 


Discuss  the  place  of  a  silk 
dress  in  teen*s  wardrobe - 
Display  large  swatches  of 
firmly  woven  fabrics  suit- 
able for  first  silk  project, 

Basic  Techniques: 
'Handling,  stitching  and 
pressing  si]Jc- 
-Fabric  loops . 

-Buttonholes  and  self -covered 

buttons . 
French  seams,  mock  French 

seams  c 
-Hennning  of  silk. 


Challenge  here  is: 
-fabric 

-ability  to  select  a 
project  that  will  be 
completed  on  time 
-ability  to  interpret 
written  directions. 
Study  of  silk  and  silk- 
like fibers  and  fabrics 
as  outlined  in  Unit  III, 


To  Do  a  Skirt  Draft 

Measurements  needed  are:    Waist  (27"^,  Hips  '38'^',  Skirt  Length  (.27")- 

Pule;     Skirt  front  -  waist  4-^+1,  hips  -f      +  1^  skirt  back  -  waist  4- 
u  -  1)  hips  ^  U  -  1. 

Using  the  above  measurements,  we  have: 

Skirt  front: 

waist    27  ^  u  +  1  =  b  3/l  +  1  =  1  3A" 
hips      38  -J-     +  1  =  9  1/2  -t-  1  =  10  1/2" 

Skirt  back: 

waist  <7  ^  A  -1=5  3/^" 
hips      38  4-         1  =  8  1/2" 

If  a  person  is  sway  back,  drop  back  waist  line  l/2".     Ease  at  waist  1", 
ease  at  7"  hip  -  1  l/2",  ease  at  9"  hip  -  2'V     Allow  walking  ease  around  botton 
of  skirt  /.", 


Basic  Skirt  (two  pieces) 

"~  717^^^  


10  1/2" 


Front 


27"/ 


3  3/A-"       1  1/A"  for  dart 


flare  (This  may  be  reduced) 
Add  for  front  dart  if  desired. 
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Samples  Suggested 


Review  Fabrics  and  Dress  10  samples,  ^^ath  special  emphasis  on: 

1  Gr  ain 

Directional  stitching. 

3 .  Dart  s  :. 

4-,  Zipper --continue  same  method  as  m  Fabrics  and  Dress  10. 

3-  Wool  waistband  with  interfacing. 

6-  Hemming  which  is  most  invisible, 

7 .  Seam  grading . 
8-  Bias. 

New  samples --Learning  and  assignments: 

1  Bound  buttonholes.     Time  for  regular  practice  should  be  provided  until 

proficiency  is  achieved 

'2.  Gussets  (  Butterlck) 

3.  Underlining: 

U.  Stajstitching  plus  ^Sturm  and  GrxeserK 

3  Zig-z.ag  buttonhole  (  Singer  V 

6-  Pocket-- ^atch  and  patch-lined- 

?,  Seam  flitlshe^r  for  wool  and  silk. 

8.  Waist -line  stay, 

9.  Hems^ — =silk;  rolled,  seam  taped - 

10  French  seams  f real  and  mock), 

11  Thorough  study  of  pattern  alterations  for  the  majority. 
1«^.  Clothing  inventory  in  some  detail 

Supplies 

Same  as  for  Fabrics  and  Dress  10  plus  the  following: 

1,  White  tissue  for  pattern  alterations - 

2,  Miniature  cardboard  pieces— bodice  front,  bodice  back,  sleeve  (long), 
skirt  front,  skirt  back, 

3      Colored  pencils  for  outlining  pattern  pieces  (always  cut  on  inside 
of  lines  for  accur-acy. 


-  100  - 


UNIT  111  -  FIBERS  AND  FABRICS 


Study  of  Fabrics      Ob jecti^re--to  instill  in  pupils  some  understanding  of 
the  numerous  fabrics  on  the  market-     The  necessity  to  make  wiee  decisions  in 
purchase  of  cloth  to  insure  best  appearance  and  ^'earing  qualities  Stress 
the  practical  side  of  this  subject,-     The  performance  of  the  fabric  should  be 
c  are  f ul.ly  s t  udi  ed . 


ourse  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


Fr lament 
Staple. 
lo  Weaves 


II,  Knitted 
Fabrics 


Braidirig 

^ ■  Netting  and 
Lace  Making, 
Crocheting, 
Knittings 
Tatting. 

Felting 

{ non  woven ) 


Printing 

SJool_and__Hatr 
Fiber?" 


Definitions     a  slender 
hair -like  filament.  The 
fiber  is  the  basic  unit 
of  all  fabrics. 


Revie-w  of  basic  weaves. 
Introduce  figued  weaves: 
-Woven  in,  dobby,  jacquard. 
-Embroidered^  lappet^  swivel. 


Circular  or  flat  jersey, 
e.g.  seamless  hose.  Warp 
knitting.     e.,g,  tricot^ 
milanese . 


Study  lace  briefly  as  part 
of  a  garment,     e.g  slip^ 
negligee,  wedding  gown^ 
handi<:er  chief. 


Process  of  felting; 
-fibers  used 
-garm.ents  made  of  felt 


r      Source  J  countries^  u.^^e^, 
manufecturd.ng,  care,  per- 

T?J^fn'^^  Properties;  define 
^3.s^in  wool,  reused  wool, 
^-eprocessed  wool,  Dif° 

fiber  ^^^P^^^^  to 

hinH^  ^^''"^'^  "^^^ye,  finish 
J^and,  appearance  ^-'^^sn, 


Schwabe..     Set  up  a  swatch 
page  giving  some  information 
about  swatches  you  are  able 
to  obtain. 


Students  may  give  reports 
on  fibers,  fabrics  and 
finish.     The  best  findings 
may  be  mimeographed  for 
class  use. 
Wilson,  ch.  2. 

Wilson,    p.  20 

Wilson^  ch.  2 
"Lace"o 


Make  a  chart  on  woolens 
and  worsted. 

Set  up  a  swatch  page,  give 
trade  name^  weave,  price 
per  yard,  finishes, 
Wilson,  pp.  40,  47 
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Course  Content 


IX ^  Silk 


Man-Made  Fxberg 
and  Synthetics 


XI 


XI I 


Advantafi;es 

Man -Made 
Syntheti  cs 


of 

.nd 


Combination 
of  Fibers: 


A  Blend; 


B  Mixture 


Teacning  Notes 
and  Suggestions 

Sources,  life  cycle, 
properties ,  identification^ 
tests i  cleaning  and  care. 

Synthetic  fibers;  those  made 
from  i'arious  elements^  carbon 
air,  water o 

Regenerated?     start  out  with 
nat-oral  materials  as  cell= 
ulose  or  protein  purified 
and  rearranged 


Can  be  made  porous,  drap-- 
able,  crisp,  tough,  warm^ 
Combination  of  two  or  more 
fibers  in  the  spinning 
process      Discuss  advantages 
each  fiber  may  bring  to  a 
blended  fabric^  when  two  or 
more  different  yarns  are 
woven  together 


Student  Activities 
and  References 

S>^tch  page  on  siBc. 
Wilson,  pp  .  /4-8'52 


Pamphlet  s  ( exc  ellent ) . 
-Modern  Fibers  and  Fabrics^* 
Consmer  Services  Department 
of  the  J  - C :  Penny  Inc  ^ , 
330  W=  -  3u  Street,  New  York 
New  York: 

'-Man-Made  Fibers--,  Man -Made 
Fiber  Producers,  Assoc.  Inc - 
350  ^  5th  Avenue,  New  York  1 
New  York, 

Reports  on  synthetics . 
Fosters,  bulletin  boards, 
displays  .- 

Study  fabrics  m  stores, 
read  labels 

Clip  advertisements  from 
newspapers,  using  blended 
fabrics  and  synthetics. 
Sturm,  pp  85-86 
Wilson,  ch  u 


As  the  field  of  synthetic  fibers  is  a  large  one  and  e^Jer  increasing,  it 
IS  advisable  to  keep  up-to-date  literature  in  the  files.     Make  the  students 
aware  of  this  ever-changing  picture.     It  would  be  impossible  to  study  every 
?he  students  '''■'•^  '^^^  '^"'^  ^"^'^  '""^  capability  and  needs  of 


.anufactu?erp:Ser:i:s!^^  ^^^-^^     ^Be  practical), 

fficdacrylic,  acrylic,  polys 
glass,  metallic,  rubber,  a.zlon 


 ^.e.  -^^c  uiiucL   Liitbe  neaamgs:     l  Be  practic 

uses  and  care:     rayon,  acetate,  triacetate,  nylon, 
ester  ,  spandex,  olefin,  saran,  vjnyon,  vmal,' nytril, 
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Study  Finishes— include : 


Mechanical:    brushing  (light  nap),  calendaring,  sanforized,  decatizing, 
embossing,  napping. 

Chemical:    antifume,  crease  resistant,  hygenic  (sanitized,  mildew 
preventive,  moth  resistant,  shrink  resistant  I'dylanize  for  wool, 
zeset  i'or  rayon),  sizing,  slip-proofing  agents,  stain  resistant,  wash 
and  waar,  water  repellent. 

Pupils  must  be  made  aware  of  the  fact  that  these  wonderful  fibers  cannot 
be  identified  without  a  laboratory  test.     Therefore,  we  must  look  for  a 
maker's  tags  and  labels. 

Man-made  fibers  must  be  accompanied  by  exact  information  as  to  thej.r 
nature  and  use  and  this  the  consumer  should  demand  when  she  buys  fabrics. 
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UNIT  IV  -  ECONOMICS  OF  CLOTHING 


Consumer  Buying 
Objectives: 

To  develop  discrimiation  in  buying  ready-mades . 
To  make  students  more  aware  of: 


1.  Conscientious  shopping, 

2c  Knovring  buying  points. 

3.  Recognizing  economic  value  of  making  clothes 

4.  Applying  principles  of  design— (good  taste)  in  planning  a  wardrobe, 


Course  Content 

I.  Labels  and 
Hang  Tags 


II.  Prestige 
Tags 


III.  Types  of 
Buyers : 

A.  Comparative 

B.  Quality. 

Co  Quantitative 
D.  Bargain. 


IV .  Comparison  of 


A. 

B. 


Ready-mades. 
Home-made 
vjith  a  custom 
look. 


V,  Compare: 

A.  Ready -made. 

B.  Home-made. 

C.  Custom-made. 

D.  Made  to  measure, 


Teaching  Notes 
and  Suggestions 

Buying  points  to  be  looked 
for  are  fibre  content, 
color  fastness  in  water, 
price,  name  of  manufacturer, 
how  the  garment  is  cleaned, 
and  the  brand  name.  The 
consumer  should  know  some- 
thing about  the  raw  materials 
of  which  the  garment  is  made, 
its  performance,  and  care. 
Collect  four  labels  and 
examine      Check  newspaper 
advertisements  also  A 
prestige  tag    gives  the  size, 
price  and  the  manufacturer's 
name,  e  g    Liberty  of  London. 
Buy  with  caution  if  there 
is  no  label 

Good  labels  give  the  fol- 
lowing information: 
-how  made . 
-raw  material., 
-how  performs, 
-care 

-how  to  use. 
-who  made  it 
-who  backs  it. 


Student  Activities 
and  References 

Wilson,  p.  103 
Todd  and  Roberts, 
"How  to  look  attractive 
all  the  time,'^ 
Wingate,  ch  1-2 
Oerke,  pp  83-91 


Collect  U  labels  and 
examine  carefully. 
Check  against  the  rules 
for  a  good  label. 
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Course  Content 


71  Budgets 


VII,  What  to  Look 
for  Wien  You 
Buy : 


U  Dresses. 
IB,  Coats. 

Hose  - 
D.  Gloves, 
.  Lingerie, 
-  Shoes . 


Teaching  Notes 
and  Suggestions 

Consider  imaginary  situ- 
ations and  clothes  require- 
ments,    e.g-  nurse, 
secretary,  etc. 

Seams,  finishes,  hems,  belts, 
information  on  labels  (care, 
etc.),  fasteners,  zippers. 

Garment s--size,  styles, 
care . 

Material — quality,  linings, 
inter-linings,  overlap, 
buttonholes  3  care. 
Terms  such  as:    welt,  turned 
sole,  combination  last. 


Student  Activities 
and  References  

Wilson,  pp.  100-102 


Wilson,  pp.  104-112 
Windgate 

Why  does  one  dress  cost 
$4^95  and  one  cost  $39-95? 
What  to  look  for  in 
quality  sewing. 
What  to  look  for  in 
qu^ility  of  ready-mades. 
Cut  out  three  advertise- 
ments that  appeal  to  you. 


i/III,.  Household 
Linens : 

-V-  jSlankets. 

B,.  Sheets. 
Pillow- 
cases . 


Check-cut,  size. 
Fibre -label,  size,  nap. 
Types-plain,  contour 
Materials-muslm,  percale 


Define  descriptive  words. 
Do  some  research. 
Go  into  stores  and  look 
at  ready-mades. 

Write  letters  for  information, 


IX. 


Alteration 
( if  time 
permits) 


This  unit  lends  itself 
very  well  to  assignments  — 
either  individual  or  group 
projects  -. 

These  may  be  presented 
briefly  and  interestingly. 


Become  familiar  vd.th 
trade  names. 
Recognize  adequate 
finishes. 


Vocational  Opportunities  and  Consumer  Buying  should  be  covered  i' 
more  detail  if  Fabrics  and^Dress  20  is  a  terminal  course  for  the 
student.     (See  Fabrics  and  Dress  30  ) 
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FABRICS  AND  DRESS  30 


Division  of  Time:     Theory ~1  period  and  free  sewing— periods. 
Course  Outline 

5  credits  k  credits 

Unit  I  -  Advanced  Clothing  Construction  2U  weeks  19  weeks 

Unit  II  -  Accessories  2  weeks  2  weeks 

Unit  III  -  Textile  Research  U  weeks  3  weeks: 

Unit  IV  -  Consumer  Education  2  weeks  2  vreeks 

Unit  V  -  Vocaticna].  Opportunities  2  weeks  2  weeks 

Unit  VI  -  Scores,  Tests,  etc  2  weeks  2  weeks 

Suggestions 

Workbook  containing  lesson  notes,  assignments,  materials  and  information 
collected  hj  the  pupil 

Recommended  References  for  Fabrics  and  Dress  30 

It  is  recomjnended  thit  pupils  buy  a  pattern  company  sev/ing  book- 

1.  TAILORING,  Bane,  McGraw  Hill  Company 

2.  KNOW  YOUR  MERCfl\NDISE,  Wingate,  Gillespie,   and  Addison,  McGraw  Hill  Company. 

3.  SUCCESSFUL  SPENDING,  SAVING  AND  INVESTING,  W    J    Reddin,  McGraw  Hill  Company. 

4.  CLOTHING  SELECTION,  Chmbers   md  Moultan,  Longmans  Canada  Limited. 

5.  CONSUI^ISR.  PROBLEMS  AND  PERSONAL  FINANCE,  Troelstrup,  McGraw  Hill  Company. 

6.  PERSONAL  ADJUSTi4ENT--M.\RRIAGE  .^D  '  FAMILY  LIVING,  Judson  md  Mary  Landis, 
Longmans  Canid i  Limited . 

7„     ART  IN  EVERYDAY  LIFE,  Goldstein,  Micmillan  of  Canada  Limited. 
8.     HOW  TO  TAILOR,  Phyllis  W.  Schwbke,  Ryerson  Press, 

A  class  set  of  "Tailoring'*  by  Bine  is  suggested. 

Objectives 

1,  Stressing  principles  of  manigement  which  will  include  plinning^ 
organizing  and  evaluation. 

2.  Learning  to  make  decisions  and  choices  that  are  of  value  to  a      ■;■  '.'r.. 
homemaker  and  in  a  vocation. 

3      Applying  the  principles  of  good  design  in  selection  of  a  coordinated 
ensemble « 

k-     Increasing  ability  to  cut,  fit  and  finish  garments  made  of  wool, 
silk  OR  other  materials  as  an  asset  in  future  life. 

5.  Developing  judgement  in  the  selection  and  use  of  fabrics  and 
patterns . 

6,  Reading  and  interpreting  labels  correctly. 
Vocational  opportunity. 


-  106  - 


UNIT  ONE  -  ADVAICED  CLOTHING  CONSTRUCTION 

Two  garments  and  an  accessory  must  be  made^  modelled  and  marked  to 
receive  credit  in  this  cour-se.- 

A  successful  coat  or  suit  and  a  special  occasion  dress  and  one 
accessory  "wil  be  a  satisfactory  year*s  work,     For  the  other  garments  in 
Fabrics  and  Dress  30=,  if  students"  are  very  capable,  instruction  sheets  in 
pattern  envelopes  may  be  used^  supplemented  with  teacher^ s  instruction. 
This  will  test  their  ability  to  follow  written  instructions.  Individual 
help  will "be  given.    Remember  that  pupils  at  this  level  enjoy  sewing 
very  much,     DO  NOT  over  pressure  them,  accommodate  them  whenever  possible. 
Set  dealines  at  suitable  times  and  exaj^s    well  ahead  .of  other  school 
examinations.    Encourage  students  to  keep  progress  check  sheet.  Check 
weekly.     Other  garments  will" be  a  challenge  to  pupils,  either  through 
new  techniques  or  by  handling  a  new  fabric  (silk,  synthetic  cloth  or  linen). 

To  obtain  five  credits  a  student  must  complete  a  wool  suit  or  wool 
coat,  a  speci  .1  occasion  dress  and  one  accessory,  e.g.  a  hat_j  a  simple  blouse 
or  dress  of  silk  or  silk -like  material  to  coordinate  with  suit  or  coat* 

To  obtain  four  credits^ — -complete  project  one  and  an  accessory. 

Suggested  Projects 

L,    A  wool  skirt  and  jacket 
OR 

a  wool  suit 

OR  ■» 
a  wool  coat, 

2.     A  special  occasion  dress,  e,g.  graduation  dress,  bridesmaid  dress  or  a 
formal , 


Additional  Pro.iects  Which  May  be  Made 

1.  Lingerie  of  silk  or  silk-like  material, 

2.  Small  children's  clothing - 

3.  A  garment  with  much  handwork,  e.g.  smocked  dress  or  machine  embroidery c 


^ro.ject  One  -  Custom  Dressmaking  -  A  wool  suit  or  a  wool  coat » 

This  project  may  be  a  dressmaker  suit  or  a  coat  mth  a  soft  rolled 
collar.  If  the  students  are  advanced,  some  tailoring  techniques  may  be 
Introduced,  e,g,  taping  fronts  crease  lines  and  tailored  collar.  High 
standards  should  be: 

1.  Paper-thin  edges  turning  slightly  inward, 

2c  Straight  edges. 

3.  Good  pressing— no  imprints, 

4»  Grain  perfection. 
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5      Lining  loose--noL  p^.l'Led.- 
6,    Smooth  fit  throughout. 

Strive  for  great  accuracy  and  precision  of  fitting  and  finishing  and  fine, 
delicate  handwork. 


&eurse  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


I.  Supplies  for 
Garment 

A.  Fabric. 


B..  Pattern. 


C .  Linings . 


D.  Interfacings 


Beginner  should  use  wool 
for  first  suit  or  coat — - 
WOOL  of  medium  weight  and 
a  firm  weave,    e,g,  tweeds , 
nubby  fabric,  flannels. 
Have  suitable  swatches  from 
local  stores  on  display, 

A  tailored  suit  has  a  true 
notched  collar  and  set -in 
sleeves  -     If  a  tailored  gar- 
ment is  to  be  made,  choose 
a ^simple  pattern.  Chanel- 
type  suits  require  much  less 
tailoring.  Review—line, 
color,  design,  in  pattern 
and  material, 

Pre-shrunk  linings  -  crepe, 
satin  or  mili-am  for  coat. 
Ravenna  or  china  silk  for 
suit . 

Pre-shrunk  hair  canvas 
(buy  J  yard  more  than 
pattern  requirements). 
Different  qualities  of  hair 
canvas  are  available,  those 
with  a  higher  percentage 
of  wool  and  goats ^  hair 
provide  better, shape  with 
less  stiffness. 


Study  fabrics  in  stores 
for  several  weeks.  Com- 
pare quality,  weave  and 
price. 

Vogue  Sewing  Book.. 


Study  patterns.  Consider 
your  own  figure  and 
coloring. 
Bane,  ch,  1 


Take  body  measurements 
very  carefully.     Be  sure 
you  know  your  correct 
figure  type. 

Hair  canvas  provides  body, 
has  excellent  molding 
qualities,  and  helps 
retain  garment  shape 
without  stiffness. 
Understand  correct  weights 
Bane,  ch.  3 


S.  Notions. 


Shoulder  pads,  if  desired = 
4-6  years  stay  tape,  cotton 
or  linen  in  a  plain  weave 
(white  or  tan)  about  3/8'^ 
wide. 

Buttons,  zipper,  thread 
(mercerized) . 


Decide  on  buttons  early. 

-Self  covered, 

-Leather, 

-Bone , 

-Plastic, 
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!ourse  Content 


Teaching  Notes 
and  Suggestions 


Student  Acti'vities 
and  References 


F»  Muslin  Pattern. 


J*  Pressing, 


It  is  adirisable  to  mak.e  a 
muslin  pattern  to  insure 
proper  fit<.  Instructor 
"Will  checks 
-vertical  seams* 
-darts  I  bust^  elbow^ 
-necklines  should  fit  exactly 
and  comfortably » 
-shoulder  line  sits  exact; Jy 
on  top  of  shoulder, 
--collar  falls  smoothly  and 
softly, 

-sleeves;  ample  length  (ij" 
longer  th=in  wrist  bone^  if 
full  length* 
-natur^.l  TAra.istline^ 
-lengthj  proper  for  height 
and  style.     If  class  sets 
of  a  clothing  text  are 
available^  reading  assign- 
ments may  be  given  on  the 
tailoring  techniques  as 
they  occur* 

A  thorough  review  of  press- 
ing technique  and  equipment; 
pressing  cloths^  sleeve  roll,, 
clapper J  edge  press er^ 
sleeve  boards 


Cut  pattern  on  straight 
grain  (not  facing  or  upper 
collar)  on  muslin.  Transfer 
all  markings.,    Machine  baste 
entire  muslin  garment, 
including  sleeves  and  under 
collar e    Try  on»  Make 
necessary  alterations. 
Marks  bust  point,  creaseline, 
top  button,  on  muslin 
pattern^. 


Make  a  tailor^ s  ham;  pattern 
in  all  good  tailoring 
books . 


II,  Fabric 

Preparation 

/V.  Wool. 


B,  Interfacing. 


All  woolen  material  should 
be  shrunk.    True  material 
be  tearing  or  pulling  a 
thread.     This  will  release 
bolt  tension  and  restore 
true' grain » 


Process  material  if  necessary, 
Be  s'ure  material  is  grain 
perfect. 


Pre-shrink  hair  canvas  by 
immersing  in  cold  water, 
wetting  thoroughly.  Drip 
dry  or  lay  on  towel.  DO 
NOT  wring  or  twist. 
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Course  Content 
C»  Linings « 


Teaching  Notes 
and  Suggestions 


D,  Wig^n  (inter- 
facing for 
hems  and  back) 


Ille  Layout  of 
Wool 


IV.  Cutting 


Use  good  quality  pre- 
shr"unk  brmdcloth.  " 
If  French  grosgrain  ribbon 
is  used  for  skirt  belt,  be 
sure  to  pre-shrink. 

Undercollar  must  be  cut  on 
true  bias»     A  back  neck 
facing  in  wool  gives  a  bet- 
ter appearance.     If  one  is 
not  provided  in  pattern,  cut 
one. 

If  possible,  cut  waistband 
along  selvage. 


Student  Activities 
and  References 

Dip  skirt  lining  in  warm 
water,  wetting  thoroughly, 
Squeeze; xut  excess  water. 
Press  drye     Stem  press 
garment  lining, 
Sturm,  coat,  p,  330 

jacket,  p.  502 

Wet  and  press  stay  tape. 

Wet  and  press  dry. 


Follow  layout  on  pattern 
instruction  sheet  after 
alterations  are  made.  If 
many  alterations  are 
necessary,  use  muslin  as 
pattern^ 

Allow  1^-  seam  allowance  on 
all  vertical  jacket  and 
coat  seams.    Pin  paper 
patterns  on  wool»  Check 
grain  lines  carefully. 
Cutj  do  not  use  pinking 
shears  o 


V,  M irking 


Accuracy  is  a  must. 
Use  tailor ^s  tacks <, 


Chalk  markings  on  wrong 
side  of  garment. 


Uneven  basting  marking* 


Even  basting  marking. 


Mark  darts,  center  front, 
center  back,  pocket  lines, 
buttonholes,  button  place- 
ment, lengthwise  sleeve 
grain,  crosswise  skirt 
grain,  fold  and  lap  lines 
C.if  any),  grain  lines  on 
sleeve,  seam  lines  on  neck 
edge,  arms eye,  top  of 
sleeve,  cross  grain  at 
hip  line. 

Center  fronts,  center  backs, 
pocket  lines,  cross  grain 
on  skirt  at  hip,  button- 
holes, buttons,  grain  line 
on  sleeves o 

Seam  lines  on  fronts,  neck 
edges,  arms eye,  top  of 
sleeve,  undercollar o 
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Course  Content 
VI  Staystiching 


Teaching  Note,? 
and  Suggestions 

Stay  stitch  on  curved 
edges. 


Student  Activities 
and  References 

Use  directionil  stitching, 
("wide  to  narrow)^  J" 
from  raw  edge^ 


VII  Layout  for 
Lining 


Cut  lining  with  a  front 
shoulder  tuck,     (If  one 
is  not  allowed.5  allow  for- 
one  )  <v 


VIII ^  Mark  Lining 
Pieces-"-Coat 
or  Jacket 
Skirt 


IX. 


Cutting  Inter- 
facings 


Use  garment  pattern  to  insure 
matching  grain  lines ^  it  also 
provides  easy  transfer  of 
necessary  markings '  to  the 
interfacings o    Collar  inter- 
facing is  cut  on  bias  with 
center  back  se; 
as  undercollar 


Mark^  using  clay  chilk  or 
tailor's  tacks,  center  back 
pleat  (must  have  center 
back  pleat )^  front  shoulder 
tuck^  darts,  (if  any). 
Wilson,  p=  250 
Sturm,  p..  304 

Front  interfacing,  set -in 
sleeves,  separate  under- 
collar,..   Extend  J"  on 
shoulder  to  allow  for 
dart,  if  pattern  does  not 
allow  oneo    Mark  arms  eye 
down  3^*« 


X.  Skirt 

Construction 


The  jacket  is  started  first 
as  some  students  are  doing 
coats =     At  this  level,  a 
custom=-made  skirt  is  a  rel™ 
atively  simple  problem | 
(the  student  may  work  on 
skirt  as  time  permits- 
teacher  may  check  each  step; 
construction  techniques  will 
not  need  to  be  taught  or 
even  reviewed. ^ ) 


Cut  skirt  and  work  on  it 
as  time  permits. 


XI.  Darts 


Use  bobbin  stitched  darts  for 
a  smooth  tip  on  t^ailored 
garment  <> 

If  wool  and  lining  darts  are 
done  separately,  tailor  baste 
lining  to  wool  matching  fold 
line  of  darts. 


Do  bobbin  stitched  dart, 
Practice  if  necessary. 
Pressing  darts  may  need 
practice.    Baste  darts. 
Sturm,  pp.  431-443 
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Course  Content 


Teaching  Notes 
and  Suggestions 


Student  xA.ctivities 
and  References 


XII »  Seams 


XIII ^ , Preparation 
for  First 
Fitting  for 
Basic-  Jacket 
or  Coat 


Skirts  must  be  a  suitable 
lengthc    Ha^e  students 
especially  -^.rtew  the  back 
length  of  their  skirts^ 
also  sitting  position* 

Teach  ? 

■"interfacing  o  dart  construction, 
-und er c  oil ar  ( t ailor ed . 
-interfacing  for  undercollar* 
-'wig?.n^  back  facing. 
Fitting  t 

-check  garment  fit, 
-mark  any  alterations  needed, 
-check  pocket  and  button 
placement.     If  garment  is 
fitted  one  button  must  be  at 
waistline  o 


Baste  side  seams ^ 

Have  first  cloth  fitting. 

When  correct,  finish 

skirt,    H?.ve  hem  checked 
carefully^ 

Baste  in  darts. 
Baste  garment  pieces 
Learn  general  rules  for  good 
Sturm,  pp.  351-333 

If  alterations  are  made, 
be  sure  to  transfer  to 
your  lining. 


XIV.  Marking 
Creaseliner. 

B,  Breaklinec 

C,  Taping  the 
breakline. 


D.  Padding  the 
lapel. 


With  garment  on^  mark  crease- 
line  and  bx~e.=Lkline  with  a  row 
of  pins  along  fold.  Remove 
pins  and  chalk  mark  pins. 
Teach  felling  stitch.  Refer 
to  tailoring  book  for  front 
taping  md  breakline  and  taping 
techniques. 

Demonstrate  padding  stitch. 


Practice  pad  stitch  on  a 
lapel  cut  from  your  own 
cloth. 


E,  T^pe  fronts- 
edges. 


XV.  Pockets 


XVI.  Bound 

Buttonholes 


Roll  tape  back  and  trim 
away  interfacing  under- 
neath tape  3/4**  from 
edge  of  garment. 

Demonstrate  welt  pockets. 
Demonstrate  bound  pockets. 

Demonstrate  one  technique: 
-tucked 3  five  line^  simpli- 
fied, piped,  welt  for  heavy 
material-. 


Do  practice  piece  of 
bound  buttonhole. 
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Course  Content 


XVII,  ShouJ.dsr 


and  Side 
Seams 


XVIII.  Side 
Se:ams 


IXX.  Undercollar 


Teaching  Notes 
and  Suggestions 

Ease  b^ck  to  front.     A  better 
shoulder  seam  results  if 
stitched  from  armseye  to  neck- 
line.    Seams  may  be  taped. 


Directional  stitching. 


Dem.onstrate,     Teacher  may 
make  an  undercollar.  (12"x4j-" 
-to  be  used  as  a  illustration) 


Student  Activities 
and  References 

Press  seam  open.     Pin  stay 
tape  cn  shoulder  line.  Keep 
front  edge  smooth.  Clip 
b'.ck  edge.     Fell  both  sides 
of  t^pe  to  se^m  allow  nee. 

Press ^  open,  trim.  Cut 
wedges  on  front  seam  -.1- 
lowmce  at    -rmseye  edge. 

Pupils  will  m3i<:e  a  s  juiple 
undercollir.     Material  re- 
quired:   bi  s  wool  12"x5", 
bias  hair  canvas  12"x5". 
With  even  basting,  connect 
interfacing  to  undercoll^.r 
at  marked  creiseline.  Hand 
pad  \the 'undercollar,  stand 
and  f  el]  .. 


XX,  Upper  Collar 
^.nd  Facinp:s 


Use  a  good  tailoring  book  for 
the  tailoriiig  techniques  you 
choose  to  te  .ch. 


Vogue  Sewj.ng  Book 
Tailoring  by  B  .ne,  pp 
3-93 ' 

Wilson,  ch,  25 
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XXI.  F  xing  the 
Bound 

Buttonhole 

XXII,  Finish  Collar  Pupil  will  refer  to  her  own 
and  Facings      sample  undercollar. 


XXIII-,  Sleeve 

Construe- 


Setting  in,  t  ping,  p  dding 
(if  used.) 


Continue  work  on  suit  or 
CO  ^t .. 

G-reat  care  should  be  t?icen 
with  each  step. 


taon 


XXIV,  Herrmin^ 
Tailored 
Garments 


Cushionilng  hem  cn  j  ^.cket  -nd 
sleeves  with  1^'*  bias  inter- 
facing,    (Not  ^.Iways  needed 
in   \  coat) 


Pupils  should  be  sure  to 
understand  e^ch  technique; 
to  see  clearly  the  function 
of  each. 

Vogue  Sewing  Book. 


,XXV,  Lining 


IlSfl.  Buttons 


By  hand  or  by  macnine.  Hand 
is  prefer  ■b3e  for  new  dress- 
m  kers . 

Accurately  placed  to  line  up 
with  buttonhoQ.es,     Sewn  on  v/ith 
a  neck  or  shank. 


XXVII.  Model  Suit      Te 'cher  should  mark  fit  care- 
or  Oo§,t  fully.     Check  g  irment "  against 

a  good  score  standard. 


G-reat  care  is  taken  with  small 
finj.shing  techniques  to  pro- 
duce a  custcm-made  garment. 
Bane,  pp.  223-2i^.6 
Sturm,  pp..  349-353 
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Pro.iect  II 


A  spscial  occasicn  dress,  e^g.  a  bridesmaid  drefe  or  a  fcripal. 

The  pupils  are  now  accomplished  dressmakers.     Allow  them  to  follow  the 
instruction  sheets  in  their  pattern:     As  mmy  of  them  may  be  using  luxury 
fabrics  for  the  first  time ^ — problems  of  sewing  on  theee  materials  will 
arise.     Assist  them  with  new  techniques  or  difficulties ,     Careful  cutting 
and  fitting  and  accurate,  slow  stitching  wi.ll  be  necessary  for  good  results. 
Careful  pressing  will  be  required— practice  on  scrapes  of  silk  material  to 
see  bow  fabric  reacts  to  heat- 

Sturm, 

Fabrics  that  present  special  problems.     (Sewing  on  silk  or  silk-]dke 

materi  al) . 
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tMTT  T¥C  ACCESSORIES 


°  periods:, 

Division  of  Timeg    1.  Make  an  accessory o 

Study  correct  use  and  purchasing  of  accessories,, 

As  this  unit  followg  tne  suit-coat  unit^  it  should  be  a  very  interesting 
short  interval.    Some  girls  i/d.11  enjoy  draping  a  hat  shelly,  which  may  be  piir- 
chased  at  a  variety  store  at  a  sm  ill  costc     (Hand -made  shells  are  quite 
inexpensive  to  make  but  take  much  time,    A  soft  hat  or  beret -type  may  be 
made  from  a  commercial  pattern^     Purse  or  gloves  may  be  madOo    A  blouse  or 
very  sim;ple  sheath  dress  which  coordinates  mth  suit  or  coat  is  another 
suggestion. 

The  final  ensemble  should  be  carefully  planned. 

Each  student  will  have  a  costume  in  good  taste  and  of  correct  design  for 

them,. 

The  teacher  can  direct  the  pupil  towards  looking  for  good  design  in 
articles  around  them^,  and    especially  in  choice  of  clothes  for  themselves. 

Student  Activities 
and  References 

Learn  principles  of  good 
design^  try  to  apply  them 
to  plans  and  purchases  of 
every  article  you  buy. 
Goldstein,  cho  1,  3-8 

Clip  and  discuss  several 
costumes  that  show  good 
structural  design,  and 
good  decorative  design. 
Goldstein,  ch.  2 


Review  very  briefly,  color, 
line  and  texture. 

Oerke,  ch,  2-3 


Read  chapter  on  draping,  in 
millinery  books.     Choose  a 
shell  or  buy  a  commercial 
pattern  to  suit  face  and  cos- 
tume.    Make  a  hato     Set  up 
a  display  window  of  hats. 
Sturm,  pp.  114-122,  175-180 
Wilson,  pe  112 


ourse  Content 

Good  Taste 
I .  Good  Design 

e  Principles 
c  Elements „ 


Teaching  Notes 
and  Suggestions 

Definition  of  good  taste. 
Definition  of  design. 
Principles  of  good  design. 


II.  Good  Design 
.  Structural, 
:   Decorative o 


V".  Choi c e _o f 
Materials 


Hats  Choosing 


Definition c 

Difference.     Have  several 
objects  on  hand  showing  good 
structural  design,  good 
decorative  design  Disc:uss 
difference  between  casual  dress 
and  careless  dress,. 

Influence  choice  of  materials 
to  coordinate  with  suit  or 
coatc.     Instruct  each  pupil  to 
choose  an  accessory  that  will 
be  done  on  time. 

Review  face  shapes  (draw  a  tri- 
angle 6'*x9'*  with  soap  on  a  mir- 
ror) c     Demonstrate  draping  a 
shell.     May  have  a  professional 
milliner  give  a  demonstration,  if 
girls  are  sufficiently  inter- 
ested o 
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VI.  Simple 

Blouse  or 
Sheath  Dress 


Teaching  Notes 
and  Suggestions 

SLous^iii3,y  have  cut-on  sleeves 
or  rtO'  sleeves.     Couturier  tech- 
niques to  add  challenge;  small 
sell -covered  buttons  and  fabric 
loops  or  small  bound  button- 
holes.    Correct  silk  seam 
finishes. 


Student  Activities 
and  References  

Make  blouse  or  simple 
sheath  dress.  Follow 
instruction  sheet  in 
pattern  envelope. 


VII.  Purse 


VIII =  Shoes 


IX.  Stockings 


X,  Jewellery 


XI.  Gloves 


XII.  Handker- 
chief 


Study  materials^  construction. 
Mention  purse  kits.  Consider 
briefly  hand^nade  purses  from 
commercial  patterns. 


For  suit  or  coat, 
occasion  (dress) 


For  special 


Suitable  when  worn  for:  suit, 
coat,  special  occasion. 

Correct  use. 

Have  student  read  school 
references  and  include  in 
their  reports. 


Choice  of  purse  in  relation 
to  person  and  to  costume. 
Consider  amount  to  spend 
and  usee 

Oerke,  pp.  102-103,  278-280 
Wing ate,  p.  349 

Each  student  may  study  an 

accessory  and  give  a  brief 
report  to  the  class.    Go  in 

stores,  speak  to  well -inform 
people,     e.g.  heads  of 
departments  or  well-informed 

sales  ladies.  Present 
findings  to  class. 
Oerke,  ch,.  8,  00.  267-276 

As  this  unit  proceeds,  the 
student  will  assemble  ac- 
cessories suitable  for  pro- 
ject one  and  will  be  learn- 
ing correct  accessorizing 
for  project  three.  (Special 
occasion  dress) . 
Wingate,  p.  433 

Prepare  a  display  for  dif- 
ferent costumes e  Consider 
suitability  for  activities. 
Oerke,  pp.  103-104,  284 

Oerke,  pp.  101,  276-280, 
284 

A  brief  summary  of  each 
topic  entered  in  notebook. 
Oerke,  pp,  101,  112,  281 
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The  unit  in  Fabrics  and  Dress  20,  "Economics  of  Clothing",  relates  to 
:lothing  for  the  family  and,  in  particular,  clothes  for  the  teenager.  The 
:eacher  may  speak  of  custom-made  clothes  with  couturier  techniques  at  this 
Level,  and  simple  but  suitable  accessories  for  the  high  school  graduate. 

The  teacher  should  organize  this  unit  to  fit  the  time  available. 
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UNIT  THREE  -  TEXTILE  RESEAR.CH 


Textile  study  at  this  level  should  be  very  practical.     Fabric  performance 
is  the  best  way  to  understand  the  hundreds  of  fibers  used  in  the  manufacture 
of  blended  fibers,  yarns  and  mixed  yarns  on  the  market  today.     This  is  a  very 
large  complicated  fieldc     Stress:     fiber  control,  weave,  finishes,  to  under- 
stand d'orability  and  price. 

Practical  assignments:     Students  should  do  some  research  study  on  assigned 
fibers,  fabrics,  and  finishes =     Pupils  may  present  their  papers  to  classmates. 
This  should  prove  to  be  an  Interesting  and  helpful  experience.     The  teacher 
should  mark  this  assignment. 

Class  discussion  about  garments  brought  into  class  whose  performance  has 
been  proven  should  occur c     Further  study  of  labels  and  advertisements  in 
which  newer  fabrics  or  fiber  content  is  included,  understanding  of  generic 
names,  examples  and  sources,  characteristics,  and  uses,  as  well  as  general 
care  of  these  fibers  is  important. 

Refer  back  to  "Fabric  Study"  in  Fabrics  and  Dress  20,  and  review  especially 
the  polym.ers  that  are  being  used  by  ;Consumers.     (These  are  no  longer  minor 
fibers.)     Introduce  newer  polymers  and  newer  finishes— bonded  fabrics,  coined 
fabrics,  stretch  fibers,  and  bulked  fibers o     As  this  unit  is  generally  difficult 
to  understand  and  remember,  without  much  practical  application,  the  teacher 
must  decide  how  much  of  this  very  valuable  information  may  be  included. 

To  culminate  this  unit,  a  Field  Trip  to  a  store  or  a  fabric  shop  is 
suggested.     The  teacher  and  pupils  will  visit  with  the  manager  and  the  head 
sales  lady  to  examine  fabrics  and  learn  about  their  expected  performance. 

References 

Modern  Fibers  and  Fabrics,  (pamphlet)  5th  edition,  Cons^amer  Services  Department, 
J.C.  Penney  Co.  Inc , ,  330  W,  Ju  St.  New  York,  N.Yo 

Using  Our-  Credit  Intelligently,   (pamphlet)  Cheyney,  National  Foundation  for 
Consumer  Credit,  1411  K  St,  N.W. ,  Washington  5,  D.C. 
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UNIT  FOm  -  COMSUMEii,  EDUCATION 


Consider: 


Careful  planning » 
Thoughtful,  buying.-, 
Proper  care  of  clothes » 

Suggested  Divisions : 

Personal  influences— good  taste;  personal  finances- -budgeting; 
inventory  and  hang -tag    file;  buying  p&mts— shopping  plan; 
how  to  buy  ready -mades . 

This  is  a  continuance  of  work  started  in  Fabrics  and  Dress  10  and  in 
Fabrics  and  Dress  20  on  ^''Economics  of  Clothing", 

This  unit  will  include  buying  principles  and  practices^  the  consumer 
and  the  standard  of  living^  standardization ^  and  money  managmento 

We  are  users  of  goods  and  services;  everyone  needs  a  supplementary  train- 
ing in  money  managem.ent  and  consumer  buying «     Spending  of  money  has  a  real 
bearing  in  well-being  of  individuals  and  families o     It  should  be  our^  purpose 
to  apply  ourselves  to  stimulate  interest  in  good  contemporary  design  in 
form,  texture  and  color  in.  clothing  and  in  a  hom@c 


j  The  teacher  should  revi,ew  cons'omer  material  taught  in  Fabrics  and  Dress 

1 20  and  add  to  thiSo     Thi,s  unit  becomes  increasingly  more  important  ,  in 
[today's  world  where  good  management  and  decision -Eiaklng  are  necessary  in 
jail  successful  careers.     Teachers  must  give  necessary  time  and  emphasis  to 
i Consumer  Buying. 


Course  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


I.  Personal. 
Influences 


A,  Standard  of 
living , 


What  constitutes  a  satis- 
factory standard  of  living? 
Does  it  require  m.ore  than 
the  elementary  needs:  food^ 
shelter  and  clothing? 
What  do  you  want  for  yourself, 
and  your  family? 


To  establish  your  goals: 
-Make  a  list  of  thi.ngs  you 
need  in  order  of  their 
important  to  youo 
-Check  your  spending  tod.ay, 
-Organize  spending  habits 
so  as  to  reach  your  goal. 
Chambers,  cho  1,  .3 


Bo  Personal 
values , 


What  are  your  personal  values? 
''How  we  spend  o^iir  money"  is  one 
expression  of  our  values « 
The  importance  of  good  taste. 
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Couj"se  Content 


Teaching  Notes 
and  S-ugg  est  ions 


Sutdent  ActiTities 
and  References 


Good  taste  is  the  application 
of  the  principles  of  design  to 
the  problems  in  life  where 
appearance  as  well  as  utility 
is  a  consideration, 
Consijoners  should  strive  for 
beauty  and  utility c 
As  this  understanding  of  good 
design  is  so  important,  at 
will  be  taught  in  Unit  II  and 
and  reviewed  in  this  unit. 


Skim  with  interest  several 
books  on  color,  interior 
design,  art,  costume 
design  and  counter  books . 
Scenes  of  T.V:  or  in 
current  movies  enable  you 
to  understand  if  the  design 
is  goodc 

Try  to  be  selective: 
G-oldstein,  ch.  1,  2,  3 


C.  Good  design. 


Guided  by  the  homemaker: 
-Beautiful  but  suitable, 
-Simple  o 

-Well-proportioned  = 

-Made  well  and  of  sioitable 

material. 


Gradually  try  to  apply 
principles  of  good  design. 
Look  at  pictures,  colors, 
dresses,  teapots,  ornaments 
and.  decide  if  they  are 
functional,  simple  or 
beautiful  and  if  they  follow 
principles  of  good  design = 


D  >  Principles  of 
good  design 
in  relation 
to  the  per- 
son's clothing 
and  home. 


II o  Personal 
Finance 


Ao  Graduated 

experiences  in 
earning  and 
spendi.ng. 


Review  principles  of  good 
design  carefully  at  this  level 
Pupils  are  better  able  to 
appreciate  their  application. 
Understand  elements  of  design. 
Spend  at  least  two  lessons  on 
good  design.     Stress  waiting 
to  buy  rather  than  hurrying 
to  buyc. 

Discuss:     right  and  pri- 
vileges of  all  members  of 
family  to  part  of  the  income; 
how  each  person's  share  is 
determined;  family  expenses 
that  are  shared  equally  by  all 
members  of  the  family;  food, 
shelter,  educational  e^qDenses, 
heat,  others;  how  lack  of 
money  for  personal  expenses 
may  affect  individual  in- 
security and  anxiety. 

Parental  control  over  spending 
of  allowance  earnings. 


Look  at  costume  jewellery, 
carpets,  handkerchiefs, 
entire  costumes  critically 
Are  they  of  good  design? 


Chart:  Personal  Income 
Allowance.  How  this  is 
det  ermined ,    Earning  s . 


Consider  carefully  each 
purchase  you  make. 
Wingatec 
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Course  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


B..  Planning  for 
its  use. 


Go  Managment  of 
money  and 
time. 


D.  Divisions  of 
family  income 


E„  General  plan. 


Teenagers  spend  over  ten 
billion  dollars  yearly  on 
clothing . 

Good  judgment : 

-Is  the  article  chosen  the  best 

available  for  the  money? 

-Was  this  article  the  one  most 

needed  at  this  time? 

-Was  the  money  spent  about  the 

amount  planned  for  in  your 

budget? 

-Was  the  amount  of  time  spent 
in  shopping  for  the  article 
about  the  amount  of  time  you 
could  afford  to  spend? 
Today^  the  average  person  has 
464  wants,  mth  about  94 
considered  as  essentials  in 
modern  liidng. 

Clothing  represents  the  second 
largest  expenditure  in  the 
North  American  household. 


Rent  -  20% 
Food  -  25% 
Clothing  -  15^ 
Household  expense  - 
Education  -  10^ 
Recreation  -  10,^ 
Benevolence  -  ^% 
Savings  -  5^ 


Try  to  be  more  selective; 
mak  e  c  omp  ar  i.  s  on  s , 


Start  reading  labels  and 
ads  and  looking  at  all 
textile  merchandise  trying 
to  understnad  quality  and 
make  comparison. 
Oerke,  pp.  8,3-91 

When  do  you  buy  quality? 
When  is  it  wise  to  buy  a 
lower  priced  item? 
Wingate,  cho  1 


F  o  Income : 

$300-$300  a 
month  for 
family  of 

fO'UTo 

G,  Family  budget 


It  is  necessary  to  know  how 
much  it  costs  to  be  well 
dressed . 


Explain  purpose .     Why  is  it 
necessary?    How  to  set  up  a 
workable  budget.     The  large 
number  of  articles  available 
make  buying  can^licated. 


After  listing  your  core 
wardrobe,   (clothes  you 
wear  very  often),  evaluate 
your  needs o 
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CoTOTse  Content 

H.  Credit. 


Teachi.ng  Notes 
and  Suggestions 


IIIo  Sorting  and 
Repair  List 


Ac  A  hang -tag 

file. 


B.  Wardrobe 
inventory. 


I. Ye  Ruylng 
Points 


A.  Necessary 
knowledge  of 
products . 


This  can  be  very  valuable, 
especially  when  one  cares  for 
clothing  and  accessories  of 
several  people > 

-All  clothing  for  whole  family 
is  accounted  for  and  used  to 
best  purpose.. 
-Rout i  ne  r epai  r » 

Purpose:     so  all  clothing  is 
properly  cared  for  and  gixn^ng 
its  best  performance.     How  to 
set  up  a  hang -tag  file. 


Eave  each  girl  make  a  list  of 
her  core  wardrobe  _     Thi  s 
should  be  very  basic;  leading 
up  to  next  year  when  she  will 
go  into  business  or  college. 

Suitability,  durability, 
versatility,  style,  attractive- 
ness, comfort,  pride  of  owner- 
ship, price,  care  required. 


What  to  look  for: 

-what  merchandise  is  made  of 

( raw  mat  e r i al ) c 

-how  is  it  made  (method  of 

manufacture) . 


Student  Ac ti vi  ti  e s 
and  References 

Credit  Grant ers  Association, 
201-10201-10/.  Street, 
Edmont  on ,  Alb e  r t  a 
How  to  use  consumer  credit 
wis  ely .    Int  ernat  ional 
Consumer  Credit  Association 
Jackson  Avenue,  St..  Louis  3:, 
J^mesota,  UcScA  = 

Visit  stores,  compare  values 
and  prices,  learn  trade  name^ 
Dress.  Oerke,  pp.  82-92 
Contact  yoior  local  bank 
for  pamphlets  on  '^Consumer 
Education'*:     Scotia  Bank: 
Royal  Bank,  Bank  of  Montreal 


Read  labels  carefully.  ''Be 
suspicious  of  labels  that 
make  extravagant  claims  " 
Be  very  careful  in  buying 
articles  with  no  labels : 

List  your  core  wardrobe 
and  then  add  other  articles 
worn  constantly. 


If  time  permits  class  may 
visit  a  department  store: 
visit  several  different 
departments;  make  arrange- 
mients  to  speak  to  the 
department  head.  Visit 
ready -made s  and  yard  good: 

Write  to  Better  Business 
Bureau  for  pamphlets  on 
"good  buying  practices," 
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Course  Content 

Shopping  is 
the  inspec- 
tion and  pur- 
chase of 
goods  and 
services. 


C.  Plan  for 

expenditures. 


D,  Role  as  a  con- 
sumer .  Devel- 
op sound  per- 
sonal buying 
habits o  Esta- 
blish agree- 
able business 
relationships . 
Understand  your 
part  in  our 
economy o 

E.  Buying  at  a 
sale  „ 

F    How  to  buy 
ready -made So 


V,  Identification 
of  Textile 
Fibers 

(may  refer  to 

textile 

section) 


Teaching  Notes 
and  Suggestions 

Shopping  skills : 
-use  a  shopping  list 
-Know  your  needs, 
-Know  prices  o 
-Use  a  buying  guide. 


Decide  the  value  for  an  item 
to  you: 

-personal  satisfaction, 
-quality  and  economy. 
Quality:     high,  mediimi,  low. 

Know  when  to  buy. 

Buy  only  what  is  needed. 

Buy  only  what  you  can  afford, 


Study  sale  when  profitable, 


Use  of  sample  tests. 
Study  labels.     Explain  yarn 
count  to  buy  sheets  and 
pillow  cases c 


Student  Activities 
and  References  

H,F.C,   booklets  and  film- 
strips..     Set  of  pamphlets 
$1.50,  85  Bloor  Street 
East,  Toronto  5?  Ontario, 
(Include  Money  Management, 
Your  Shopping  Dollar,  Your 
Clothing  Dollar, ) 
Style ,  Canadian  Women- s  and 
Children's  Wear  Newspaper, 
McLean  Hunter  Publishing  Co. 
^.81  University  Avenue, 
Toronto  2,  Ontario., 


Ltd, 


Get  your  money's  worth  in 
goods  and  satisfaction. 


Clip  several  advertisements 
from  newspaper;     Write  a 
brief  note  on  each.  Does 
the  ad  give  information? 
Would,  you  be  inclined  to 
go  and  look  at  these  articles? 

Save  4  or  3  labels;  is  this 
informative?    What  important 
information  does  this  label 
give  us? 

Use  pick  glass  and  microscope 
to  recognize  fibers  and 

weaves 
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Comse  Content 


Teaching  Notes 
and  Suggestions 


Student  Acti^7i.ties 
and  References 


A,  Good  buying. 


B.  To  learn  the 
colors  that 
enhance  the 
beauty  of  our 
skin^  hair  and 
eyes --our  own 
coloring.. 


Homemakers  cannot  be  success- 
ful today  unless  they  are  wise 
and  intelligent  buyers.  Empha- 
sis today  is  on  selection. 

Have  students  do  the  research 
here.     Learn  your  best  color, 
second  and  third  shade  or  tint, 
Build  a  wardrobe  plan  around 
this  triad  of  colors c. 


Metropolitan  Life  Insurance 
Bulletin, 


C.  Textile  arti- 
cles as  op- 
posed to  non- 
textiles  . 


Assign  one  garment  to  each 
student . 

What  to  do  when  you  buy 
textiles 


Exhibit  ready -mades. 
Labelling  o 

Make  several  visits  to 
the  store. 


B,  Character- 
istics of 
satisfactory 
ready-made 
clothes , 


Eo  Household 
furnishings o 

VI ,  Conclusions 

A.   In  season;  out 
of  season. 


Bo  Quality 
buyer » 


Coats:     all-weather^  winter, 

summer. 
Suits:     sport,  tailored, 

dressmaker. 
Undergarments:  slips, 

night wear , 
Jackets:  ski,  rain,  sport « 
Footwear:    day,  dress,  formal, 
Dresses:     basic,  sport,  dress. 
Accessories:     Unit  II. 
Separates:  sweaters,  skirts, 
blouses,  slacks, 
shorts . 


If  time  peradts  deal  with 
household  articles o 


Deal  with  the  type  of  consumer 
buyers » 


Time  available  will  determine 
what    extent  this  unit  will  be 
taken. 


Try  to  become  familiar  with 
trade  names      When  you  are 
assigned  a  garment  do 
research: 
-read. 

-ask  some  questions, 
-observe  in  store. 
Write  a  brief  interesting 
report  on  your  findings. 
Report  to  your-  class. 
Stress  what  to  look  for 
when  you  buy. 
Differentiate  between 
casual  and  careless  dress « 


Always  remember  a  careful 
plan,  thoughtful  buying, 
proper  care  of  clothes, 
should  be  your  aim. 

Where  to  buy?  When  to  buy? 
What  to  buy? 
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Course  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


C  o  Quantity 
buyer . 


The  headings  are  merely  for 
guidance.     They  wi.ll  give  the 
teacher  sufficient  material 
to  teach  a  very  useful  intro- 
duction to  buying. 


Better  Buymanship  Bureau, 

Room  206,  Mercantile  Building 

10182  -  103  Street, 

Edmonton,  Alberta 

Free  pamphlets :    Read  Before 

you  Sign,  "The  Lovable  Consumer", 

"DonH  Tell"o 


D.  Comparison 
shopper o 


C.A.C. 

Consumer  laws 
C.S.S. 


Consumer -s  Association  of  Canada 
-purpose,  functions,  bulletin, 
consumer  guide. 


Canadian  Standard  Sizes. 
Children  clothing o 
"Be  Sure  it  Fits", 
Standard  Branch,  Department 
of  Trade  and  Coumerce,  Ottawa, 


C.A=. Co  -  Consumer '^s  Association 
of  Canada «     Prints  the 
Canadian  Consumer;  an 
excellent  publication  on 
tested  articles  on  the 
Canadian  market. 
Canadian  address: 
1243  -  Wellington  Street, 
Ottawa  3 5  Ontario. 


Learn  all  you  can  about  the  Consumer's  Association  of  Canada,  Stress 
unportance  of  every  Canadian  consumer  joining  the  CA.C,  to  help  encourage 
and  raise  standards. 
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UNIT  Fl\m  -  VOCATIONAL  OPPORTUNITIES 


Course  Content 

lo  The  Vocational 
Values  of 
Fabrdcs  and 
Dress  30 


II. 


Contribution 
That  Fabrics 
and  Dress 
Has  to  Make 
in  Training 
and  Quali- 
fications 
Needed  for 
Employabil- 
itx 


Teaching  Notes 
and  Suggestions 

Develop  a  file  listing  actual 
examples  of  girls  who  got  jobs 
(without  further  formal  home 
economics  training)  where  their 
home  economics  training  is  used. 

Fabrics  and  Dress  10— Bright 
students  might  develop  an 
interest  in  fabrics  and  work 
in  yard  goods  or  notions 
department 

Fabrics  and  Dress  20— 
-Still  more  capable  of  selling 
yard  goods  in  drapery  depart- 
ment . 

-Clerk  to  work  in  ladies - 
ready-to-wear :     ( fitting ) 
-Specialize  in  foundation  gar- 
ments c 

-Alterations  and  repair. 
-Clerk;  notions^  accessories. 
Fabrics  and  Dress  30— 
-Start  with  clerking  to  go  on 
to  be  a  manager  or  a  buyer , 
-Set  up  small  dressmaking  shops 
in  their  own  homes,  (special- 
ize ecg.  bridesmaids-  dresses), 
-Set  up  a  milliner ^s  shop^ 
-Two  or  thr-ee  girls  could  go 
together  to  set  up  a  couturier 
business  by  starting  in  someone -s 
home . 

-Gament  industry » 

-Home  Furnishing  Department 

clerk  or  make  draperies,  curtains, 

cushions,  etc. 


Student  Activities 
and  References 

Make  a  list  of  job 
opportunities  available 
in  home  town  or  nearby 

city. 


Those  interested  might 
write  applications  or  plan 
personal  interviewSo 


Ask  the  instructor  for  a 
reference  or  permission  to 
use  her  nameo 
Clothing  Construction  and 
Wardrobe  Planning,  Lewis, 
cho  20,  ppo  504-521 
Occupational  Trends  and 
Employment  Opportunities, 
Gui.dance  Branch,  Department 
of  Education,  Edmonton, 
Alberta o 
References : 

Our-  Contribution,  Miss  A. 
Berneice  MacFarlaneo 

Sewing  in  garment  factories » 
Repairs  and  mending  in 
lauii^ies,  hospitals,  homes, 
etCo 

Alteration  departments  in 
stores,  dressmakers,  specialty 
and  gift  shops » 
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INTRODUCTION  TO  FOODS  AND  NUTRITION 


Suggestions  for  Claeg  Organization 

YoU;  as  the  teacher  have  a  most  important  function  to  perform  and  you 
must  decide  what  needs  to  be  taught  in  your  situation.     You  plan  wi.th  your 
students  but    you  set  the  stage  and  have  knowledge  of  the  objectives.  Good 
managem^ent  practices  must  be  stressed  to  ensure  the  best  use  of  time,  energy 
and  money  and  the  understanding  of  basic  principles  and  their  application 
in  practical  situations. 

Gain  the  interest  of  the  students  by  integrating  home  experience  and  clas 
projects c.     Attack  only  one  problem  at  a  time,.     Do  not  teach  too  much  too  soon 
and  so  discourage  the  slower  student o    Keep  up  to  date.. 

Your,  as  teacher  must  keep  a  plan  book.     At  the  first  of  the  year  make  a 
general  outline  of  what  you  intend  to  teach  each  month  in  order  to  cover  the 
course c    Make  a  detailed  plan  covering  a  two  or  three  week  period..    Keep  a 
daily  log  of  what  wa.s  taught  m  each  class  with  suggestions  for  review  and 
individual  student  problems. 

Records  of  student  achievement  must  be  carefully  kept.     Standards  are 
set  and  each  student  has  a  goal  to  reach.     Practical  tests,  written  tests ^ 
daily  work^  must  be  graded.    Get  to  know  your  students  through  interviews 
in  which  you  discuss  their  problems.     If  you  have  room,  keep  a  file  on  each 
student.     By  using  score  cards^  students  can  quickly  check,  each  other's 
achievements  e 

Teach  in  the  meal  pattern— it  is  a  natural  way  to  integrate  basic 
principles  of  management^  nutrition,  buying  of  food  and  preparing  of  food. 

Laboratory  .management  is  part  of  teaching  foods  and  nutrition,.  Teach 
principles  of  arrangement  of  supplies  and  equipment  and  encourage  i>he  student* 
pride  in  leaving  the  kitchen  well  organized  by  using  correct  housekeeping 
directions „  Stress  rules  of  sanitation.     Organize  for  effective  individual 
and  group  responsibility  and  simplify  routine  jobs.. 

In  short  periods,,  pr-eplanning  and  organization  are  of  utmost  importance.. 
The  plans  should  be  made  before  the  cooking  period  so  that  practical  work  can 
begin  at  once  and  finish  on  ti.m.e  for  the  next,  class. 

If  a  class  sets  up  its  own  standards  of  dress^  there  is  less  resistance 
to  the  agreed  type  of  clot.hing.     At  the  beginning  of  the  year  have  a  fashion 
show  on  types  of  aprons  and  dress.     Discuss  each  model  and  decide  which 
should  be  the  class  uniform...     At  all  times  stress  grooming  and  the  correct 
dress  for  the  occasion. 

This  is  the  first  time  we  have  had  an  authorized  text.     Beside  the  text 
each  student  should  keep  a  notebook  for  assignments  and  the  daily  record  of 
achievement      The  text  makes  detailed  notes  unnecessary.     If  you  have  room, 
each  student  could  be  assigned  a  folder  m  a  file  to  keep  assignments,  etCo 
Reports  on  home  projects  should  be  recorded.     A  recipe  box  could  be  used. 
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Bulletin  boards  can  be  an  invaluable  aid  in  teaching  meal  management  and 
pupils  can  be  assigned  the  maintenance  of  such  bulletin  boards.     Give  them 
plenty  of  time  to  plan  it. 

A  good  biolletin  board  sho'uld;  have  a  function,  get  attention^  arouse 
curiosity and  stimulate  interests     Suggested  topics  are: 

Stretc^hing  the  Food  Dollar 
What's  on  a  Label 

Plarining  Shopping  Saves  Time  and  Dollars 
Dinner  in  a  Hurry 
Ten-Minute  Breakfast 

Once  Upon  a  Time  There  Were  Six  Little  Vitamins 
It's  More  Than  Meats  the  Eye 
Around  the  World  Cooking 

Suggested  Grading  Scale; 

Practical  Cookery  50^ 
Written  Examination  25% 
Assigrjnents  15^ 
Notebook  and  Recipes  10^ 

100^ 

The  teaching  of  foods  and  nutrition  in  schools  has  changed  and  is 
continuing    to  change  because  of  conditions  which  are  bringing  on  increasing 
pressure  ? 

1,  Shorter  class  periods;  demand  emphasis  on  better  management  in 
cooking  e:)q)eriences , 

2,  Larger  classes  present  a  problem  of  providing  opportunity  for 
every  student  to  gain  some  skills  and  understanding. 

3^      New  foods  on  the  market  means  that  we  are  constantly  evaluating 

and  changing  ideas  about  food  preparation. 

New  equipment  is  a  challenge, 
5-      Poor  diet  of  teenagers  demands  that  teaching  of  nutrition  ensure 

better  selection  and  preparation  of  food* 

Ob.jectives 

The  development  of  the  a.bility  to  select  and  prepare  an  adequate  family 
diet  with  regards  to". 

1.      Planning  meals  based  on  Canada's  Food  Guide. 

2...      Understanding  the  nutrition  requirements  of  the  members  of  the  family. 

3.  Dex^eloping  good  techniques  and  standard  methods, 

4.  Applying  principles  of  time,  money  and  energy  management. 

5.  Planning,  preparing  and  serving  attractive,  well-cooked,  nutritious  meals 
6        Developing  good  social  practices  in  order  to  obtain  poise  and  confidence. 
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FOODS  AND  NUTRITION  10 


Values 5  yu.)  credi.ts;  5(4)  periods. 

Timers    Possible  arrangement  at  least  2  periods  (1-^  hours)  comng  together 
(2^  2^  1.^'  or  (3  and  2);  where  consecutive  periods  are  not  possibl^« 

Preregui  site ;  None 

Objectives o 

1.      Developing  an  appreciation  of  the  skill  required  to  make  standard  products. 

2*      DeA/eloping  some  understanding  of  the  scientific  and  economical  principles 
underlying  cooking. 

3*      Developing  skill  in  cooking  and  the  care  of  a  kitchen^  utensils  and 
equipment  through  practice  at  school  and  at  home. 
Introducing  the  vocational  possibilities  in  the  food  serArices,. 

Course  Outline 

Number  of  Weeks        Number  of  Weeks 


for  5  credits 

for  U 

Unit 

I  -Nutrition 

2 

Unit 

11     -Meal  Planning 

2 

2 

Unit 

III  -Table  Setting  and  Etiquette 

1 

1 

Unit 

IV  -La.undry 

1 

1 

Unit 

V  -Snacks 

4 

3 

Unit 

VI  -Breakfasts 

4 

3 

Unit 

VII  -Luncheons 

10 

9 

Unit 

Vlll-Special  Occasions 

4 

3 

Unit 

IX  -Vocations 

2 

1 

Unit 

X      -Films,  Tests ^  Scores^  included  in  other 

6 

5 

units . 


Texts; 

EXPERIENCES  WITH  FOODS  (Canadian  edition)^  L.  Belle  Pollard^  Ginn  and  Company 
OR 

PLMNING  AND  PREPARING  MEALS  (Canadian  edition),  Campion^  Carson  and  RameO;, 
McGraw  Hill  Company,, 

General  References 

FAMILY  MEALS  AND  HOSPITALLTY,  Lewis ^  Peckham  and  Hovey,  Macmillan  Company 
YOU  AND  YOUR  FOODS,  Ruth  B.  White,  Prentice-Hall  Inc. 

FOOD  FOR  BE.TTER  LIVING,  McDermott,  Trilling  and  Nichola.s,  Longmans  Canada  Limiied 
YOUR  FOODS  BOOK,  Florence  Lu  Ganke  Harris  and  Rex  Todd  Walhers,  Copp  Clarke  Company 
BETTY  CROCKER  PICTURE  COOK  BOOK,  General  Mills,  McGraw  Hill  Company 
BOSTON  COOKING  SCHOOL,  Fanny  Farmer,  Little,  Brown  and  Company 
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NUTRITION  FOR  TODAY,  Elizabeth  Chant  Robertson,  McClelland  Stewart  Limited 

FUNDAMENTAL  NUTRITION  IN  HEALTH  AND  DISEASE,  Mary  C.  Hiltz,  Macmillan  Company 

TEA.CHTNG  NUTRITION..  Ep.pright^  Patiison,  Barbour,  Thomas  Allen  Ltd. 

GUIDE  TO  SUCCESSFUL  HOMEMAKING,  Good  Housekeeping,  Longmans  Canada  Limited 

MEAL  PLANNING  AND  SER.VICE,  Beth  Badly  McLean,  Copp  Clarke  Company 

KNOW  YQim  MRCHANDISE,  Wingate,  Gillespie,  and  Addison,  McGraw-Hill  Company 

MANAGING  LIVINGTIME,  Margaret  Raines^  Copp  Clarke  Company 

GUIDE  TO  MODERN  MEALS,  Shanks,  Fitch,  Chapman,  McGraw-Hill  Company 

GOOD  MANNER.S,  THE;  MAGIC  KEY.  Stephensen  and  Millett,  General  Publishing  Company 


Course  Content 

I.  The  Effect  of 
Nutrition  on_a 
High  School 
Student 

A.  Define 
nutrition . 

B.  Consider  how 
poor  nutrition 
affects  health 
(mental  and 
physical'),  ap- 
pearance, 
\rLtality,  and 
ef  f  iciency 

C.  Daily  food 
requirements . 

1.  Canada *s 
Food  Guide. 

2 .  Canada  ^  s 
di etary 
standards 
for  adults 
and 

children 

D .  Energy 
requirements 

1  Define  a 
calorie 

2  Study  fac- 
tors that 
influence 
requirements 


Teaching  Notes 
and  Sue;e;estions 


This  section  need  not  be 
taught  in  a  block  but 
applied  as  needed. 

Stress  what  the  science 
of  nutrition  has  done  for 
the  health  of  the  people 
of  the  world . 
Base  all  meal  planning  on 
Canada's  Food  Guide. 

This  section  must  be 
adjusted  to  the  ability 
of  the  class  and  how  much 
science  they  are  taking 


Student  Activities 
and  References 

Study  the  essential  nutrients 
under  the  following  headings 
-Use  in  the  body, 
-Amount  needed. 
-Best  sources. 

-Effect  of  cooking  and  stori: 
-Effect  on  the  body  when  the 
diet  is  lacking  in  it 
Analyze  your  food  habits. 
Keep  record  for  two  days  of 
the  food  eaten      Check  this 
against  Canada's  Food  Guide. 


Use  the  tables  in  the  back  of 
the  text  for  calculation  of 
nutritional  value  of  simple 
meals , 
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Course  Conterjt 


Teaching  Motes 
&nd_Su£g^estj;Cn? 


St.  -ad ent  Ac  1 1  v  1 1 1  e  s 
and  References 


The  science  of 
nutrition  A 
simple  review 
of  the  e ^s ent  =- 
ial  nutrients^ 
car  be h.yd rates  - 
proteins,  fats- 
minerals  \  iron, 
copper,  caiciam, 
phosphorous  , 
iodine^.,  vitamins 
(A,  B- complex,  C, 
D,  KV.  water. 


NutriTien  IS  a  persona,! 
subject  to  the  high  school 
student      The  teacher  must 
try  t  "  help  he r  s o  1^./ e  h e r 
cr obi ems 


Keep  up  to  date  on  new 
publications  in  nutrition 
and  audio-visual  material. 


Find  article  on  nutrition. 
Report  on  this  to  the 
cla.ss  . 


II,  .Mai2§.EiMIil„§.Qd 

A    Mea  1  ma,  na  g  em  ent . 

1.,  Planning  your 
meals 

-planning  and 
6  valua  1 1  ng  ra  e  n  m 

-meals  for  good 
nutrition 

^meals  for 
family  members, 

-saving  time  by 
planning. 

-planning  meals 
with  variety 

-planning  meals 
for  the  day. 

-planning  eco- 
nomical meals  - 


Stress  advantages  of  know- 
ledge of  nu+ri  tion  in  pla.n^ 
ning  adequate  meals. 

Consider  how  meal  patterns 
are  influenced  by--fajiiily 
c  us  t  om.s  ,  per  s  o  na  1  lik  e  s 
and  dislikes,  religious 
beliefs,  food  aArailable, 
money  to  be  spent  for 
food  - 

Introduce  seasonings  and 
herbs 


List  reasons  why  Canadians 
suffer  from.  malnutrition- 
Plan  menus  based  on 
Canada  *s  Food  Guide.., 

Report  on  the  use  of 
herbs  and  seasonings.. 

Score  menus  taken  from 
magazines .., 

Prepare  and  serve  during 
the  year  at  least  three 
breakfasts  and  three 
luncheons  or  dinners . 
More  if  possible. 


2    Breakfast  J 
-luncheon  and 

dinner 
-patterns 

B    Consumer  buy  mi 


For  intelligent 
spending  knew?. 


Introduce  the  work  of  the 
Ccnsum.ers'  Association  of 
-advantages  of  a  Canada  and  the  publication^ 
ma.rket  list.        '^Canadian  Consumer'-, 
-the  fooo  dollar    Develop  a  critical  view 
"how  much  to  buy     m  food  buying  as  to  costs ^ 


Compare  good  and  poor 
ad V ert i  s ement s  and 
evaluate . 

Discuss  advantages  of 
personal  shopping  versus 
telephone  orders. 
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Teaching  Notes 
and  Suggestions 


Student  Action. ties 
and  References 


-where  to  buy. 
2,-  To  be  an  int el- 
buyer ,  study! 
-Canada -s  Food 
Grades  - 
-labels 
-advertising. 

Ill'  Table  Setting 
and  Etiquette 

A.  -  Table  appointments: 

1.  Choose  table  appoin- 
tments to  harmon- 
ize with  the  room 
and  furniture- 
linen^  cutlery 

and  flatware  J 
dishes,  glass 
or  crystal 

2.  Table  decora- 
tions—flower 
arrangements 

and  table  centers 

B,  Review  basic  rules 
for  table  setting. 


C    Table  servic  e 

1,  Compare  types  of 
table  service: 
Russian,  English, 
Family^  Com- 
promise, Buffet. 

2.  Review  rules 
for  table 
serving 

D    Table  etiquette.- 

1.  Review  table 
etiquette - 

2.  Consider  eti- 
quette in  the 
home;  in  the 
restaurant . 


time  saved ^  e.g.  the  place  Compare  prices  of  food 

of  the  mix  in  the  home,  through  newspaper  adver- 

tisements or  visits  to 
stores . 

TJelp  keep  the  school 
account  books. 


Discuss  how  an  attractive 
table  setting  sets  the 
stage  for  good  eating. 

Reports  could  be  given  by 
groups  on  each  appointment. 

At  the  first  of  the  year, 
plan  table  centers  that 
can  be  kept  and  used. 


Study  table  appointments 
under  the  following  headings 
characteristics,  special 
care  needed,  durability, 
cost  and  correct  use. 

Collect  pictures  of  floral 
arrangem.ents  and  table 
centers  ^ 

Consider  correct  ironing 
and  folding  of  napkins, 
cloths,  etc- 


Demonstrate  table  setting 


Use  informal  service  for 
most  of  the  cookery  classes. 
Have  pupils  practice  table 
setting  and  service  without 
food 

Have  the  plan  for  meal  work 
include  a  "cover"  and  a  list 
of  table  appointments. 


Consult  reference  books 
besides  text  book  and  learn 
to  set  the  table  correctly. 

Serve  all  meals  correctly. 
Keep  a  list  of  mistakes 
so  that  will  not  be 
repeated 

Draw  a  cover  to  illustrate 
the  setting  and  service 
you  intend  to  use  in 
meal  work„ 


Stress  the  importance  of 
etiquette. 

Note  that  we  are  judged  by 
the  way  we  act. 


Define  table  etiquette. 
Make  a  list  of  rules  for 
table  etiquette. 
Practice  being  host,  hos- 
tess and  guest  at  a  meal. 
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Teaching  Notes 

Student  Activities 

Course  Content 

and  Suggestions 

and  References 

IV 

■  Laundry 

(Review  if"  neces 

sary) 

A. 

La  und  r  j  s  upp Ix  e  s  s 

Re^new  laundry  as  required 

Classify  brands  of  soap 

and.  develop  a  workable 

or  synthetic  detergents 

1. 

Soaps  and  syrL- 

system  for  your  classes ^ 

as  mild  or  hea^^y  duty 

thetic  deter- 

and what  fibers  they  are 

gents  s 

At  the  beginning  of  the 

best  used"  for. 

-how  affected  bj 

year^  demonstrate  method  " 

Launder  aprons,  towels. 

hardness  in 

and  standard  e:xpected5  e,g. 

table  linen  used  in  the 

water. 

the  correct  folding  of 

cooking  labs 

-effect  on  com- 

serviettes and  table 

mon  textile 

cloths . 

Learn  how  to  remove  the 

fibers , 

following  stains  t 

Stress  management  of  time 

-Washable  f abri  c  s  t  fruit 

2. 

Water  softeners. 

and  energy  and  the 

coffee^  iea^  grease^ 

importance  of  laundry  since 

candle  wax^  lipstick, 

3. 

Bleaches . 

it  concerns  health  and 

protein  substances ,  and 

sanitation. 

rust . 

4. 

Starches . 

-Non-washable  fabrics: 

greases  and  lipstick. 

B.. 

School  laundry. 

1. 

Preparations 

for  washing.. 

2. 

Washing  pro- 

cedur^e  with 

school  equipment. 

3. 

Drying 

U 

Ironing. 

C, 

Stain  removal. 

PRACTICAL  COOKERY 

The  primary  aim.  of  this  course  is  to  teach  the  science  and  fundamentals  of 
cooking.     In  developing  topics,  stress  each  product -s:    nutritional  value, 
classification  and  characteristics^  standard  methods  of  preparation ^  sources^ 
uses  and  place  in  menu^  methods  of  serving  and  importance. 

Although  good  management  means  the  best  use-  of  tim.e_,  students  should  be 
encouraged  to  make  their  own  mixes  and  to  compare  them  with  standard  prodmcts 
and  commercial  mixes.    It  should  be  acknowledged  that  the  latter  have  their 
place,  as  in  cases  of  emergency^  but  students  should  be  taught  to  evaluate 
what  .is  ga.ined  or  lost  in  c^st^  time,  flavour,  te.xture,  etc. 

Whenever  possible,  a  completed  meal  should  be  served.     This  might' be  the 
only  hom.e  econo.mics  course  the  high  school  student  will  be  able  to  take^ 
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Course  Content 


Teacning  Notes 
and  Suggestions 


Student  Activities 
and  References  


Pla.nning;  and  Pre- 
paring; Snacks  and 
Simple  Teas 

Before  Starting  to  cookc  one  must  know 


A„  How  to  be  a  good 
managers 

1.  Menus  to  fit 
the  occasion: 

2.  Requirements  of 
a  good  recipe, 

3 .  Use  of  market 
lists  and  time 
schedules  o 

B.  How  to  work  effi- 
cently? 

1.  Correct  use  of 
e  q oipment . 


This  section  must  be 
t  ho r o ughly  t  a  ught , 
Standards  are  being  set. 


Demonstratei  dishwasher^ 
care  of  equipment^  and 
measurements. 

Plan  housekeeping  schedules. 
Time  management  is  important 
in  short  periods. 
Keep  the  work  simple  so 
that  you  can  find  out  what 
experience  the  students 
have  had  m  cooking. 


Plan  a  menu  for  a  snack 
or  a  simple  tea: 
-Choose  tested  recipes. 
-Make  a  market  list  and 
a  time  schedule. 
-List  equipment  to  be  us 
-Draw  a  diagram  of  your 
table  setting  and  list 
the  table  appointments 
needed c 

-Keep  a  recipe  box  or 
note  book  for  new 
recipes 

-Keep  a  daily  log, 
recording  what  is 
accomplished  in  each 
class. 


2o  Accurate  mea- 
surements , 

3 .  Abbr eviati  ons 
and  equivalents 

C.  How  to  be  an  effi- 
cient housekeeper  .> 

1.  Kitchen 

arrangement, 

2    Directions  for 
dish  washing 
and  care  of 
kitchen 
equipment . 

3e  Rules  for 
sanitation. 


4.  Safety  rules  in 
the  kitchen. 
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D,  Grooming- 

1:  Personal  clean- 
liness . 

2    Suitable  dress 
for  working  in 
krtchen,  as  host 
or  hostess^  as 
guest  5  or  career 
woman 


Teaching  Notes 
and  Suggestions 


Discuss  the  importance 

of  dressing  correctly  for 

the  occasion; 

-school 

-tusiness 

-parties 


Student  Activities 
and  References 


Wear  a  clean  apron  and  be 
well  groomed  and  suitably 
dressed  for  each  cookery 
class  o 


Go  slowly.     Do  not  attempt 
too  difficult  a  problem = 
Demonstrate  new  techniques „ 
Demonstrate  use  of  and  care 
of  all  electrical  equip- 
ment:    coffee  pot^  skillet, 
broiler  J  etc  . 


E.  Simple  snacks  and 
teas . 

1 .  How  to  plan  a 
party 

2  What  to  do  be- 
fore the  party. 

3  The  refresh- 
ments 

4^  Carry  out  a 
party  theme  - 

5.-  Give  a  tea,, 


"^^  •  Preparing  Foods  in 
the  Breakfast  Pattern 

(When  possible^  serve  a  complete  meal)« 
A-  Fruits. 


Prepare  and  serve; 
-sandwiches— filled  rolls 
-dips 

-garnishes  o 
-simple  cookies, 
-beverages— milk  shakes^ 
cocoa^  coffee^  tea  and 
fruit  punch,. 


1.   Baying  and  stor^ 
ing 

2    Com.parison  of 
form  available 
(fresh^  frozen^ 
canned,  and 
dried)  as  to 
cost^  ease  of 
prepara.tion,. 
appearance  and 
flavor 


Stress  the  use  of  locally- 
grown  fruit  in  season. 

Introduce  Vitami.n  C_ 
DeEionstrate  preparation 
of  citrus  fruit , 
Consider  addition  of  sugar 
and  its  effect  in  cooking- 


Cook  apples  as:  sauce, 
compote  and  baked. 

Use  fruit  in  season: 
rhubarb,  blueberries j,  etc 

Dried  fr'uit. 
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Teaching  Notes 
and  Suggegtions 


B.  Cereals o 

1.  Structure  of 
cereal  grains | 
nutritional 
value . 

2o  Flours o  whole 
wheats  all  pur- 
pose^ cake  and 
pastry. 

3o  Storage  of 
cereals  and 
flour a 

Co  Quick  breads. 

1.  Definition  of  a 
quick  bread o 

2.  Basic  ingredi- 
ents; flour, 
leavening  agents, 
eggg^  fats  and 
liquids, 

3o  Techniques  used 
and  methods  of 
mixing  for  each, 

4-^  Baking  choice  of 
correct  pans. 

D,  Eggs. 

1. -  Nutritional 

value,  grades^ 
test  for  fresh- 
ness, storage, 
uses  and  rules 
for  cooking, 

2.  Breakfast  meats. 

E~  Bevera,ges. 

1.  Milk;;  importance 
in  the  dietj 
kinds ^  pasteur- 


It  is  not  necessary  to 
spend  a  lesson  cooking 
cereals =   'Use  it  in  a 
breakfast  -, 

Explain  such  terms  as 
gluten,  enriched  and 
refined  cereals. 


Compare  types  of  breakfast 
cereals"  (ready  to  eai^, 
instant,  quick  cooking) 
as  to  cost  and  ease  of 
preparation 0 
Try  new  -vvrays  of  serving 
cereals  (as  suggested 
inPollard) , 


Demonstrate  each  method  so 
that  students  can  improve 
techniques  and  management 
through  boservations 
Have  pupils  work  by 
themselves. 

Use  score  cards  for  quick 
marking  _ 

Set  standards  for  judging 
good  products-, 


Prepare :    muffins ,  griddle 
cakes,  waffles,  syrup  for 
griddle  cakes. 
Score  each  product , 
List  advantages  and 
disadvantages  of  metals 
used  'in  cooking  equipment 
for  quick  breads^  cast 
iron,  alumi.num.  (light 
weight,  cast  and  spun), 
steel,  dark  and  shiny 
muffin  tins. 

Compare  commercial  mixes 
for  hot  breads  with  home 
product  o 


Eggs  are  one " of  the  cheap- 
est proteins, 
Use  such  film  strips  as 
'»Buy  By  Grade'V- 
Demonstrate  "  new  Eiethod  of 
egg  cookery. 
Stress  low  temperature 
cooking  of  proteins. 


Prepare  and  serve  eggs: 
poached,  scrambled,  baked, 
shirred,  omelets. 
Make  sauces  for  omelets - 
Cook  bacon,  ham  or  sausages 
Consider  how  and  where  eggs 
can  be  used. 


Use  all  kinds  of  milk  but 
use  powdered  mi.lk  to  keep 
the  costs  down. 


Prepare  chocolate  cafe  au- 
lait^  new  milk  beverages, 
make  a  list  of  suitable 
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ization; 
Government  laws 
regarding  han- 
dling and  sell- 
ing milk^  Care 
of  in  the  home^ 
milk  cookery^ 
■use  of  a  double 
boiler , 


Teaching  Notes 
^id^MgE^stions 

Try  and  encourage  the  use 
of  powdered  milko 


Student  Activities 
and^Ref erences 

milk  beverages  for  break. - 
f  a,st  o 

keep  a  list  of  all  new 
ideas  tried  in  your  home 
Include  foods  and  equi.p~ 

m.ent . 


2.  Cocoa o 

VII 0  Foods  in  the 

Luncheon  Pattern 

(When  possible^  serve  a  complete  meal). 

Ao  Cream  soups » 


1,  Classification, 

2,  Review  white 
sauce  and  milk 
cookery 0 

B.  Cheese  and 
casseroles* 


Discuss  how  sauces  make  the 
food  more  interesting , 
Introduce  the  names  of 
famous  chefs  and  restaurants: 


Prepare  and  serve  cream 
soups  and  chowders » 
List  (from  text)  the  names 
of  ten  sauces  and  consider 
their  useo 


Cheese:  nutri- 
tional value I 
manufacture | 
common  varieties  5 
uses  I  cooking o 

Review  cooking 
of  rice  and 
macaroni , 

Define  a  cas- 
serole, 
'-varieties  of 
casseroles o 
~f reezing 
casseroles. 


Introduce  pupils  to  good 
cheese^  its  use  as  a  meat 
substitute  and  the  variety 
of  ways  it  can  be  used a 
Demonstrate  a  cheese  tray 
to  introduce  a  vari.ety  of 
cheeses .     Stress  the 
adva,ntages  of  casseroles 
as  time  savers^  use  of  left= 
overs J  and  their  place  in  a 
buffet^  dinner  or  linicheono 


Prepare  and  serve  macaroni, 
and.  cheese^  Spani,sh  rice 
and  cheese  souffle 
Collect  recipes  and  pre- 
pare a  variety  of 
casseroles. 
Freeze  casseroles  for 
quick  meals. 
Prepare  a  display  of 
different  shapes  of 
macaroni,  giving  their 
uses  o 


C-  Meat, 

lo  Importance  in 


Meat  lessons  are  expensive, 


Cook  cheaper  cuts  of  meats 


-  137  - 


Course  Content 


diet  ~  kinds ^ 
characteristics 
off  tender  and 
tough  meats: 
grades  I  Govern- 
ment  laws  re- 
garding selling 
meat ;  government 
stamp , 

2-  Principles  of 
meat  cookery; 
tenderi zing: 

a;  moist  heat, 

b -  pounding . 

c.  acid. 

d ,  grinding . 

D    Vegetables « 

1.  Food  value: 
classification 
according  to 
color,  flavor, 
composition, 

2.  Principles  of 
vegetable  cookery, 

3  a  Buying  and  storm- 
ing fresh,  fro- 
zen  or  canned 
vegetables . 

E.  Salads. 

1-  Value  in  diet,- 

2  r  Types  I  care  of 
salad  ingredients, 

3o  Characteristics 
of  good  salads. 


Demonstrations  are  useful. 
Stress  cooking  of  cheaper 
cuts  of  meat  in  Foods  and 
Nutrition  10^ 
Pressure  cooking  will  cut 
the  cooking  time  of  tough 
meats , 


-stewed  meat  or  fowl* 
"braised  Swiss  steak, 
spare  ribs  or  short 
ribs . 

-simmered;  '^boiled  dinners 
hock^  etc. 

-jellied  or  potted  fowl 
or  pork  hock  and  veal 
shank. 

-ground  meats , 

Good  references:  Swifts, 
Burns j  Dominion 
Government  booklets. 


Discuss  the  advantages 
and  disadvantages  of  a 
garden : 

Stress  cooking  methods 
to  conserAre  vitamins 
and  miQerals 
Introduce  some  of  the 
less  familiar  vegetables.. 


Boil;  bake;  saute; 

scallop  and  pressure 

cook  a  variety  of 

vegetables  -. 

Serve  sauces. 

Cook  and  serve  attractive 

vegetable  plates. 


Pe^rLew  Vitamin  C- 
Demonstrate  the  making  of 
various  salad  dressings. 


Prepare  and  serve  a 
variety  of  salads, 
appetizers  for  the  main 
course  and  to  accompany 
the  main  course. 
Prepare  salad  dressings; 
boiled,  French,  mayonnaise 
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C_oui^j:_Con.tent 
F    Quick  breads 


Teaching  Notes 


Student  Activities 
and  References 


1  Bisciiit  method. 

2  Introduce  home 
Sw  1  f t ni  ng  me t  h od 


Review  theory  Make 
fri-Lit  loaves  and  freeze 
f  o  T  ?  p  e  c  1  &  i  o  c  c  a  ^  i,  o  ns 
Demon? t:r7 :.e  biscuits  . 
iH-Bn;y  people  find  these 
d  i  f  f  1.  c  ul  t  t  o  mak  e  , 


Make  tea  biscuits  and 
fruit  loaves. 

Make  home  mixes  and  compare 
mth  standard,  methods 


G  Desserts 


1  Di  s  c  us  s  de  s  s  e  r  t  s 
and  ther  place 
in  the  menu 

2  Review  cornstarch 
cookery  and  eggs 
as  thickeners. 

3 ■  Teach  use  of 
gelatin, 

H    Butter  cakes. 

1  Creajned  or  con- 
ventional method 

2  One  bowl  method j 
consider  ingred-= 
ients  used I  spe- 
cial techniques^ 
correct  pan  for 
baking;  baking; 
storing^  icmg^ 

1  Pastry. 

1^  Study  ingredients 
a.nd  how  improper 
handli  ng  a,f  f  e  c  t  s 
the  texture-, 

2  Discuss  rolling 5 
shaping,  baking^ 
cooling.,  a,nd  stor- 
ing. 

3^  Compare  comercial 
mixes  with  home 
product , 


Compare  dessert  mixes 
with  home  products. 
Introduce  a  variety  of 
sim.ple  desserts  other 
than  those  taught  in 
junior  high. 

Students  are  interested 
m  low  calorie  desserts. 


Introduce  electric  mixer | 
use  and  care..    Discuss  ? 
rea&o.ns  for  cake  failurs. 
Use  mixes  a.nd  compare  cost^ 
time 
flavour 


ived^  texture^ 


Dem,onstrste  cold-water 
and  i-ict -water  pastry. 
Tarts  cook:  in  the  short 
periods . 

Pies  can  be  fro.zen  and 
cooked  later. 
Try  using  home-made  pie 
mix , 


Prepare  and  serve  some 
of  the  folloiAdng: 
-custards  5    baked,  sauce, 
rice  and  tapioca, 
-cornstarch,  puddings , 
-apple  crisp,  apple  dumpling, 
upside-down  cake, 
-simple  jelly  desserts = 
--lemon  souffle, 
-gelatine  puddings. 


Make  butter  cakes: 
-plain,. 
"Chocolate^ 
-spice o 
Ice  cakes: 
-butter  icing, 
-seven  minute, 
-baked  on  icing. 
Freeze  cakes. 


Use  cold  and  hot -water 
methods . 

Make  and  have  scored: 
■--double -crust  pies: 
raisin,  apple,  etc, 
-single  crust:  pumpkin, 
cream,  lemon  with 
meringue . 
-tarts . 
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Candy  could  be  included 
in  Chrdstmas  cooking ^ 
Otner  kinds  can  be  made  if 
time  permits. 
Compare  home-made  and 
commercial  fudge: 
Point  out  the  calories 
Talue  of  candy  and  its 
place  in  tne  diet. 


Teaching  Notes 
Course  Content  and_Suggesti^ 

vlll    Special  Occasions 

A-  Candy  -  fudge - 

1    The  making  of 
creamy  candy  by 
the  use  of  corn 
syrap  or  an  acid; 
dissolving  cry- 
stals before 
boiling  and  cool- 
ing before 
beating  - 

2,  Use  thermometer 
and  cold  i«ater 
test . 

3.  Stud^  ripening 
and  storing 
candy 

B.-  Cookies. 

1  Use  m  meal 

pattern.: 

2  Types,  mijcing, 
shaping ,  c ook 1 ng , 
storing . 

IX     Voctional  Possibilit 1 es _ln_Food  Service 

A    Consider  the  voca-    Stress  the  vocational 
tional  training  of-  possi  fcili.ties  offered  by 
fered  which  will       home  economics  training  f 
helj:  you  find  em-       in  each  level  of  education: 
plyment  m  the  Study  prerequisites  re- 

food  services  by        quired  by  each  school, 
the  composite  high    Grade  X  students  should 
schools,  vocational  knov  this  before  it  is 
high  schools,  home    kno"w  this  before  it  is 
economic  depart-       too  late, 
me nt s  in  uni ver sit 1 e s 
ana  the  Provincial 
Schools  of  Technol- 
ogy and  Schools  of 
Agricult  are : 


Student  Activities 
and  References 


A  good  collection  is 
needed  for  Christmas  and 
Saster  cooking  and  teas. 
G-mgerbread  House  is 
interesting  at  Christmas 


Make  one  of  the  following: 

-chocolate  fudge » 

-maple  cream, 

-divinity  fudge. 

Make  eaiidy  for  a  sale  to 

raise  money. 

If  time  permits,  try 

some  of  the  new  methods 

of  making  fudge-  Compare 

the  cost  with  the 

conventional 


Make  bar  cookies:  drop, 
refrigerator,  rolled, 
moulded  and  uncooked. 


List  possible  jobs  and 
consider  them  under  the 
following : 

-nature  of  the  workc 
-working  conditions, 
-salary,  health  securitie 
pensions,  possibilities 
of  advancement, 
of  advancement  - 
-educational  requirements 
Visit  hospitals  or  places 
where  food  is  served  and 
find  out  what  the  job 
possibilities  are. 


-  lUO  - 


ourse  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


Consider  how  home 
economics  courses 
should  make  it  ea- 
sier for  a  married 
woman  to  run  a  home 
and  have  a  caireer. 


A  few  Job  possibilities 
are:    waitress,  hostess, 
housekeeping  service, 
catering,  apprentice  chef, 
dietitian,  food  service 
technician,  home  service 
worker,  teacher,  research, 
grocery  and  food  special- 
ity shop,  etc. 


Discuss  how  high  school 
home  economics  courses 
are  of  value  to  a  nurse, 
or  a  nurse's  aide,  the 
career  girl  and  the 
homemaker . 
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FOODS  MD  NUTRITION  20 
Value :     5(4.'*  credits;  5(4.'  periods. 
Prerequisite;    Foods  and  Nutrition  10, 

Time:    Possible  arrangement^  at  least  two  periods  (ij  hours)  coming  together 
(2,  2}  l)  or  (2  and  3^  where  consecutive  periods  are  not  possible. 

Objectives : 

To  help  the  pupil  develop  a  thorough  working  foundation  as  a  basis  for 
homemaking  or  for  a  career  by: 

1.  Realizing  the  influence  that  food  and  nutrition  have  in  maintaining  the 
health  and  happiness  of  the  family  members. 

2,  Gaining  appreciation  of  food  preparation  as  an  art,  as  well  as  a  skill. 
3-  Developing  competence  in  planning,  preparing  and  serving  nutritious  food 

and  meals  simply  and  attractively, 
4a  Applying  time  and  labor-saving  methods  in  meal  preparation, 
5=  Gaining  experience  in  spending  the  food  dollar  to  the  best  advantage. 

6,  Developing  ski].l  in  cookery, 

7.  Developing  the  ability  to  entertain  simply  yet  graciously. 
Course  Content 

Number  of  Weeks    Number  of  W( 
for  5  credits        for  U  cred 


1.  Nutrition  3  2 

2.  Meal  Management  1  1 

3.  Money  Management  ]_  ^ 
4'  Kitchen  Management  2  2 

5.  Preservation  j  ^ 

6.  Dinner  Preparation  -^c  A 

7.  Special  Occasions  o  i 
Vocations 

9.  Films,  Tests,  Scores  (Included  in  other  units)  6 


3  3 
1  1 


5 


Texts 


EXPERIEHCES  WITH  FCODS  (Canadian  edition),  L.  Belle  Pollard,  Ginn  and  Company 
OR 

Sa™HirCo^a™  '^^'^^^^  ^-P-"^  Carson  and  Ha.ee, 
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General  Refeiences 


THRESHOLDS  TO  ADULT  LIVING,  Hazel  Thompson  Craig,  Charles  A,  Bennett  Company 

HANAGEMENT  FOR  YOU,  Fitzsimmons  and  White,  Longmans  Canada  Limited. 

GOOD  HOUSEKEEPING  COOK  BOOK,  Longmans  Canada  Limited « 

NE¥  JOY  OF  COOKING,  Rombauer  and  Becker,  McClelland  Stewart  Limited. 

COOKING  FROM  THE  PANTRY  SHELF,  Myra  Waldo,  Collier  Macmillan  Canada  Limited. 

HANDBOOK  OF  NUTRITION  fteacher),  Heinz  Company,  McGraw  Hill  Company. 

SAFE  LIVING,  Harold  Glean,  Charles  A,  Bennett  Company , 


Teaching  Notes  Student  Activities 

Course  Content  and  Suggestions  and  References 

I.  Nutrition 


A.  Review  nutrition  as 
taught  in  Foods  and 
Nutrition  10. 

B.  Study  the  deficiency 
diseases  which  are 
caused  by  the  lack 
of  an  essential 
nutrient :  night 
blindness,  beri-beri, 
pellagra,  scurvy, 
rickets,  anaemia  and 
goiter, 

C.  Consider  individual 
food  needs  of:  chil- 
dren:   the  overweight, 
the  underweight  and 
the  convalsecent. 

D.  Study: 

1.  Digestions  of 
food. 

2.  Absorption  of 
food. 


Quickly  review  the 
essential  nutrients. 

This  section  can  be 
taught  according  to  the 
ability  of  the  class. 
We  should  teach  nutri- 
tion as  a  science. 
An  experiment  with  rats, 
if  possible,  would  be 
interesting o 


Develop  an  increased 
understanding  of  food 
fads  and  fallacies o 

Prepare,  cook  and  store 
foods  in  a  way  that  has 
the  least  nutritional 
loss. 


Make  a  list  of  all  foods 
eaten  in  one  day.  Check: 
-calorie  intake, 
-how  requirements  of 
Canada ^s  Food  Guide  are 
met. 

Plan  a  day's  menu  suit- 
able for:    a  normal 
fami.ly,  pre-school  child, 
overweight  or  underweight 
person  and  a  convalscent 
patient. 

Prepare  and  serve  at  least 
one  meal  for  the  above 
and  calculate  the  food 
value , 


Make  an  outline  in  your 
notebook  on  digestion  with 
diagrams  to  illustrate. 


3.  Elimination  of 
waste  material 
from  the  diges- 
tive tract. 
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CouT'ge  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


II,  Meal  Management 

A,  Review  meal  patterns 
for  breakfast, 
luncheon  and  dinner, 

B,  Review  table  setting 
and  etiquette. 

C ,  Good  management  can 
save  time  and  energy. 
When  planning  spe- 
cific meals,  stress: 
selection  of  recipes, 
market  order,  work 
division,  time 
schedule, ^utensils 
needed,  table  setting 
and  food  service, 
cleaning  up  ajid 
evaluation. 


Managment  is  a  funda- 
mental part  of  teaching 
foods  and  nutrition. 
A  good  plan  involves: 
keeping  kitchen  clean, 
orderly^  and  safe, 
storage,  correct  use 
of  equipment  and  money 
management , 

Meal  preparation  can  be 
done  in  groups,  one  half 
of  group  prepares  and 
serves  the  other  half. 
The  second  half  can  be 
assigned  reports, 
reference  book  work  based 
on  the  meal,  bulletin 
board  or  posters,  etc. 


Plan,  prepare  and  serve 

at  least  three  dinners 

during  the  year. 

Make  a  plan  for  all  meal 

preparation, 

Discuss  how  methods  of 

handling  and  preparing 

foods  affect  the  nutrients 

taste  and  appearance  of 

food. 

Review  a  book  on  eti- 
quette or  table  setting. 


Ill,  Money  Management  in  Meal  Planning 


Safe  guides  to  wise 
use  of  money  in  meal 
management  are: 
economical  and  nutri- 
tional meals,  con- 
serving food  value 
through  wise  pre- 
paration:    caring  for 
and  using  left-over 
foods » ' 


Where  possible  in  meal 
work,  have  students  pur- 
chase the  food.    Keep  an 
up-to-dat*  list  of  'foddt" 
costs. 


Calculate  costs  of  meals 
prepared. 

Use  a  variety  of  proteins 
in  your  dinners  served. 
Compare  costs  and  food 
value . 

Plan  meals  using  left- 
overs. 


Factors  determining 
the  amount  of  money 
to  spend  on  food. 

A  good  shoppers  learns 
characterisitcs  of  a 
good  product:  grades, 
labels,  quantity  to 
buy,  prices,  shopping 
list,  ac 
budgets. 


list,  accounts  and 


Review  good  and  bad 
advertising. 


Consumer  education  is 
important , 

Managing  a  home  is  the 
same  as  a  business. 
Wise  s.p endings  helps 
to  make  a  healthy, 
happy  family. 
Household  Finance  and 
the  Consumer  Association 
of  Canada  have  good 
information  on  this 
topic. 


Keep  accounts  of  money 
spent  for  food  at  home. 
Make  a  food  budget. 
Determine  amount  your 
family  should  spend 
for  food. 

Keep  accounts  and  budgfet 
your  own  spending  money. 
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Course  Content 

IV 0  Kitchen  Management 

A,  Stad;7'  floor  plans; 
t yp'  e  g  ^  e  quipment 
arrangement,  or- 
gardteation  of  work 

centers o 

E,  Principles  of 
arrangement  of 
cuppHes  and  equip- 
ment^ , 

lo  Frepositioning 
tools  and 
materials o 

2o  Placing  articles 
mt.hin  sight 
and  reach » 

3o  Placing  with 
regards  to  fre- 
quency of  nse,, 

Placing  arti" 
cles  in  terms 
of  their  weight, 

C.  Selection  of  effi- 
cient kitchen 
eq-uipment  |  study 
small  electrical 
eqoipment  and  uten- 
sils, pots  and  pans<, 

D,  Care  of  equipment. 

^=  Preservation  of  Food 

A.  Food  spoilage: 

lo  Causes yeai^ts, 
moulds,  bac- 
teria o 


Teaching  Notes 
and  Suggestions 


Stress  kitchen  arrangement 
as  a  help  to  good  manage- 
ment. 

Let  students  reorgani.ze 
school  equipment c 
Keep  standards  high  in  the 
case  of  equipment. 
Discuss  braying  of  pots  and 
pans.    Discourage  buying 
without  thinking,  e,g, 
the  salesman  at  the  door« 
Study  small  electrical 
equipment,  deciding  which 
is  necessary  and  which  is 
luxury « 

Assign  students  topics 
to  report  ono 

Have  the  utility  companies 
demonstrate  equipment. 


Preservation  of  food  is 
intresting  but  is  not 
as  important  as  it  used 
to  be  vjith  our  changed 
food  patterns  and  storage 
problems  o 


Student  Activities 
and  References 


Make  a  floor  plan  of  a 
kitchen  you  would  like  to 
owno    Explain  why  you 
like  it. 

Decide  what  is  the  correct 
height  of  the  equipment  for 
you. 

Do  a  Flow  Sheet:    make  a 
floor  plan  of  the  cooking 
lab.    Have  a  student 
watch  you  and  count  trips 
taken  for  supplies  while 
cooking.    Suggest  how  time 
or  trips  can  be  cut. 
Make  a  report  on  kitchen 
equipment  assigned  to  you. 
Report  on  advantages  and 
disadvantages  in  the  care 
of  cooking  utensils  made 
of:    aluminum,  copper, 
corning  ware,  pyrex, 
stainless  steel  and  iron. 


Make  a  list  of  what  foods 
are  economical  to  preserve 
for  home  or  schools 


-  145  - 


Coiirse  Content 


Teaching  Notes  ^ 
and  Suggestions. 


Student  Activities 
and  References 


2o  Characteristics  Can  what  is  suitable  for 

and  how  your  situation.    It  is 

controlled^  economical  to  preserve. 

Stress  safety  rules « 

2,  Types  of 
spoilage. 


B.  Ways  to  prevent 
food  spoilage: 
heaty 'preEerva- 
tivies,  drying, 
and  freezing, 

Co  Methods  of  canning: 
boiling -water  bath, 
open  kettle  and 
pressure  cooker. 

D,  Freezing  foods: 

lo  The  home 

freezer:  types, 
use  and  care. 


Make  a  plan  of  the 
preserving  that  can  be 
used  in  the  home  economics 
lab. 

Demonstrate  all  methods  of 
preserving. 

Consider  preparation  of 
food,  containers  for 
packaging,  processing  and 
storage. 


2,  Managing  the 
home  freezer: 

-Inventory  of 
food  in  freez- 
er I  checking 
off  food  as 
used» 
-Making  a 
family  plan  for 
freezing  the 
types  of  food 
used, 
-Freezing 
fruits,  vege- 
tables and 
cooked  foods 
for  future 
use. 


Have  a  variety  of  con- 
tainers for  freezer  use, 
Demonstrate  methods  of 
packaging. 


Choose  what  you  would  like 
to  prepare  and  preserve  for 
home  or  school: 
-boiling -water  bath— fruit 
or  vegetables, 
-open-kettle  method- 
jelly,  jam  or  pieces. 

Calculate  the  cost  of  each 
jar  canned.    Compare  with 
a  conmercial  product  as  to 
quality  and  costs. 

Analyze  your  home  situation 
and  decide  whether  it  pays 
to  preserve  or  freeze. 

Plan  to  serve  meals  from 
the  school  freezer. 

Define  blajiching  and 
enz7m.es  in  regard  to 
freezing  fruits  and 
vegetables. 
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Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


VI 0  Cookery  Based  on 
Dinner  Preparation 

Ac,  Appetizers: 

lo  Discuss  use  of 
appetizers o 

2.  Define  canapes, 
hors  d^'ceuvres 
and  cocktails 
as  appetizer So 

3^  Review  soups 
as  appetizers » 

4»  Garnishes  for 
appetizers o 

5  0  Study  soup      .  / 
recipes  of  dif- 
ferent nation- 
alities^ main 
course  and 
appetizer  soups « 

B,  Breads  i' 

1,  Review  quick 
breads I  special 
techniques^  in- 
gredients used  I 
muffins,  bis- 
cuits^ coffee 
cake^  fruit 
breads  o 

2.  Use  homemade 
mixes  o 

3o  Yeast  breads: 

"Consider  yeast 
as  a  leavener, 
ingredients 
used  and  how 
they  affect 
yeast  as  a 
leavener,  mixir 
ing,  kneading, 


Demonstrate  the  making  of 
Canapes  and  hors  d-oeuvreso 

in  the  short  periods,  pre- 
pare soup  stocks o  Finish 
soup  the  second  period. 

Compare  homemade  soups  and 
canned  soups  as  to  quality, 
cost,  time  taken  to  make. 

Collect  recipes  and  pic- 
tures of  appetizers. 


Divide  class  into  groups. 
Have  each  group  make  a 
different  type  of  appetizer. 

Prepare  chicken  and  beef 
soup  stocks. 

Make  such  soups  as  chicken 
rice,  consomme,  vegetable, 
borsch  or  split  pea<, 

Prepare  and  serve  garnishes 
for  soups  and  appetizers o 


Review:    kinds  and  use  of 5 
flours  I  leaveners  > "fats ; 
eggs;^  sugar,  etc.  Include 
in  menus  as  review. 
Review  utensils  and  baking 
pans  o 


Discuss  the  history, 
cultural  background  and 
art  in  bread  making o 
Use  the  refrigerated 
method  in  the  short 
periods. 

Demonstrate  bread  making. 
Student  sheets  from 
Fleischman,  Robin  Hood, 
Ogilvie  Flour  and  Betty 
Crocker  are  goodo 


■4 

Test  and  add  new  recipes 
to  your  quick  breads,  eogo 
Yorkshire  pudding  with  roast 
beef,  Boston  brown  bread 
with  baked  beans. 

Make  fruit  loaves  and  freeze 
for  future  use. 

If  time  permits,  make 
yeast  breads* 

Make  rolls,  straight 
dough  or  refrigerated^ 

Freeze  some  for  future 
use. 

Make  bread  at  home  and 
bring  a  sample  to  be  graded. 

Score  all  products. 
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Coixrse  Content 


Teaching  Notes 
and  Suggestions 


Student  Activities 
and  References 


raising^  shap- 
ing ,  cooking, 
coolings  and 
storing. 

-Compare  bakery 
and  homemade 
breads  as  to 
cost^  quality, 
and  time  re- 
quired to  make. 

C.  Salads: 

1.  Introduce  the 
class  to  dif- 
ferent salad 
greens, 

2*  Review  ap- 
petizer ac- 
companiment, 
main  course 
and  dessert 

t:  "  ^'s^lada^ 

D.  Vegetables; 

1*  Review  vege- 
table cookery, 

2.  Introduce  new 
varieties 

3.  Compare  food 
value  and  cost 
of  fresh,  fro- 
zen, canned  and 
dried  vegeta- 
bles, 

4.  Review  sauces 
served  on 
vegetables . 

5.  Vegetable 
plates , 


Stress  vitamin  and 
mineral  content. 

Serve  a  buffet  meal  at 
least  once  during  the 
year  with  special  salads. 


Make  salad  dressing  when 
needed:    French,  mayonnaise, 
fruit. 

Test  new  salad  recipes  to 
add  to  your  collection; 
protein,  gelatine,  dessert. 


Stress  conservation  of 
minerals  and  vitamins. 

Vegetables  are  poorly 
cooked  and  monotonously 
served,  Introduce-Bew 
varieties  and  methods  of 
cooking. 

Baked  beans  can  be  .quickly 
done  in  a  pressure  cooker. 


Make  a  list  of  the  vegeta- 
bles you  use  at  home  and  a 
list  of  the  ones  you  do  not 
know.    Plan  a  vegetable  les- 
son using  interesting  new 
recipes,  e.g.  asparagus, 
brussel  sprouts,  kale, 
sweet  potato,  leaks,  and 
fiddle  heads. 
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Coui'se  Content 


Teaching  Notes 
and  S-gggestions 


Student  Activl.ties 
and  References 


E,  Proteins 


1.  Meat 


-Re'view  beef  -. 
-Study  pork: 
food  Talue^ 
cutpp  selection^ 
gradi.ng,  care 
in  the  home^ 
cookerjo  carv- 
ing. 

-Coofc  variety 
meati;  study 
under  above 
headings o 


Review  meat  theory. 

Have  a  butcher  explain 
the  cuts  of  meat. 

Demonstrate  the  cooking 
of  tender  cuts  of  beef. 

Stress  food  value  of 
liver  and  organs « 


Watch  a  demonstration  or 
prepare,  if  you  have  time, 
broiled  steak  or  oven  roast 

Cook  pork;  braised^  bar^ 
becued^  roasted^  etco 

Cook,  liver  J  kidney  and 
heart  <> 


2.  Fish: 


-Study ^  food 
value,  van.- 
et-ies^  selec- 
tion_^  care  in 
the  heme  and 
cookery. 
-Serve  with 
sauces  and 
garnishes o 
-Refer  to 
publications 
from  the 
Department  of 
Fisheries^ 
Ottawa , 


Demonstrate  the  cooking 
of  fish  in  various  ways. 
Discuss  sauces. 

Choose  inexpensive  fish 
and  show  pupils  it  can 
be  served  attractively « 


Watch  a  demonstration  or 
prepare  fish;  simmered  or 
poached,  steam^  fried^ 
broiled  or  baked = 

Use  canned  fish  in  various 
wayso 


3.  Chicken: 


-Buying:  kinds  ^ 
grades, 

-Home  storage, 
-Preparation 
for  cooking o 
-Cooking  methods 
and  carvi-ng, 

F,  Deep  Fat  Frying: 
1,  Equipment  used. 


Use  in  the  meal  pattern. 

Reference:;  Poultry 
Products  Institute  of 
Canada^  ^»Cooking  Canada's 
Chicken". 


This  section  is  optional 
and  should  not  be  taught 


Cooking:  broiling;  frying; 
roasting;  braising;  ste^/d^ng 
Do  as  time  permits c 


Watch  demonstration  of 
deep  fat  frying  caref-olly. 
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2,  Type-  of  fats: 
adTanta-ges 
and  dangers e . 

3-  Safety  r'jleso 

4«  Care  of  Tat, 

G.  Cakes s 

1„  Re^ew  butter 
cakes  t,  Ex- 
periment with 
different 
methods.  Com- 
pare m.th 
mixes , 

2o  Christmas  cakes s 
ingredi.ents^ 
techniques; 
cooking  high- 
fat  cake;  pre- 
parati.on  of  pan; 
storing;  ripen- 
ing; icing  or 
glazes. 

3-  Cakes  -without 
short  end.ng» 

4.  Chiffon  cakes, 

H.  Cookies: 

1»  Review:  types; 
techniques; 
baking  and 
storing;  freez- 
ing. 

I„  Pastry: 

I.  Study  tech- 
niques^ ingred- 
ients^ rolling J 
baking  ^5  and 
si^ndd-rd  for  a 
good  product. 


unless  equipment  "wdth  a 
thermostat  or  a  thermo- 
meter is  usedo  Demon- 
strate o    Stress  safety. 


Try  making  a  few  of  the-^ 

following  c 

-vegetable. 

-doughnuts  (yeast  and  cake)o 
-Hoods  dipped  in  batter » 
-croquettes. 


Make  special  occasion 
cakes , 

Have  bake  sales. 
Demonstrate  the  making  of 
a  Christmas  cake.  Suggest 
they  make  one  at  home 
\/d_th  the  help  of  their 
mothers. 

Figure  the  cost  of  the 
cakes  and  sell  them  to 
those  in  the  class  wanting 
one. 

Study  ingredients  and 
techni.queso    Eggs  as 
leaveners. 


Experiment  with  butter 
cakes  using:  conventional^ 
one  bowl  and  sponge  method s. 
Help  wi.th  a  deomonstration 
of  a  Christmas  cake. 
Continue  the  study  of  mixes 
comparing  them  with  the  home 
product , 

.Make  frostings  and  fillings 
sm.table  for  the  types  of 
cakes  used. 

Make  angel  cakes;  sponge 
or  jelly  rolls. 
Chiffon  cakes. 


Have  testing  labs  for  new 
cooker  recipes.  Demon- 
strate special  Christmas 
cookies. 


Learn  to  make:  Shortbread, 
macaroons 5  meringues » 
Plan  and  prepare  cookies 
for  spcial  meetings.  Figure 
cost  per  dozen. 


Review  techniques  in 
making  pastry. 
Have  a  pie  sale. 
Use  film  strip  from 
Betty  Crocker  or  Martha 
Logan, 


Try  new  methods  of  pastry: 
hot  "water ^  oil^  crumby 
pastry  with  an  egg. 
Make  fruit  pies  idth  lat- 
tice top:    cream;  chiffon; 
tarts;  meat  pies. 
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2.  Try  a  homemade 
mix  and  com- 
mercial. Com- 
pare products. 

J.  Desserts: 

1.  Gelatin  des- 
serts ^  kinds  of 

_  :  .gelatin;  types 
of  desserts; 
gelatin  cookery; 
"sefvd.ng  and 
garnishing. 

2.  Ice  cream: 

'  •    -Classify  fro- 
zen desserts. 
-Discuss  use  of 
stabilizers  and 
emulsifiers; 
gelatin,  ice 
cream  powders, 
eggs,  corn- 
starch and 
flour. 
-Freezing; 
refrigerator 
or  ice  cream 
freezer. 
-Ripening. 

3.  Fruit  desserts. 

4.  Dessert  mixes, 
VII.  Special  Occasions 

A.  Christmas  cooking: 
cakes,  steamed  pud- 
ding and  sauces, 
cookies,  etc, 

B.  Easter:  yeast 
breads,  salads, 

C.  Sandwiches. 


Discuss:     the  place  of 
desserts  in  the  meal 
pattern. 

Low-calories  gelatin 
desserts . 


Try  making:  sponges; 
Bavarian  cream;  charlotte 
russe;  low-calorie  dessert 


Discuss  gourmet  cooking. 
Consider  low-calorie 
ice  cream  recipes  and 
compare  them  with  cream 
recipes. 

If  you  want  to  make  a 
special ^occasion  lesson, 
borrow  an  ice  cream 
freezer  and  make  a  party 
of  it. 


Look  up  and  explain  the 
science  behind  freezing 
with  ice  and  salt. 
Look  up  low-calorie 
recipes. 

Make  your  choice  of  the 
following:    vanilla  or 
chocolate  ice  cream, 
sherbet,  parfait  mousses. 
Make  sauces  for  sundaes. 
Add  to  your  collection  of 
fruit  desserts. 
Try  dessert  mixes. 


Make  use  of  all  special 
occasions  to  test  recipes. 
Help  with  the  staff 
Christmas  party  or  gradu- 
ation , 

Plan  the  school  parties.. 
A  candy  sale  is  a  good  way 
of  raising  money. 


Plan  and  prepare  special 
Easter  and  6hristmas 
recipes . 

Make  new  recipes  of  candy, 
e.g.  chocolate  dipping  or 
pulled  taffy, 
Prepare  fancy  sandwiches . 
File  new  recipes  and  ideas 
to  use  when  needed- 
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D    Candy 5  new  vari- 
eties Review 
theory. 

E    Freezer  ice 

cream ^  optional 

VIII.  Vocational  Opportunities 


A.  Review  vocational 
opportunities  as 
outlineo  m  Foods 
and  Nutrition  10 

B.  Opportunities  for 
adult  education. 

1.  Night  schools ; 
public,  'oniver- 
sity  extension;  j 
provincial  ' 
schools  of  tech- 
nology and  util- 
ity company 
demonstrations 

2.  Day  classes; 
university  home 
economics  and 
school  of 
technology . 

C    Specialized  field 
or  catering  service 
e,g,  food  techni- 
cians 


Analyze  vocational  pos- 
sibilities in  the  dis- 
trict , 

In  order  to  interest 
students  m  quantity 
cookery;  encourage 
occasional  participation 
in  Home  and  School  Bake 
Sales,  staff  teas  or 
dinners,  A  T.A  dinners, 
etc 

Particular  attention 
should  be  paid  to:  time 
scheduling,  quickly 
ordering  and  estimating 
profit  and  loss- 

Invite  guest  speaker. 


List  vocational  opportunit 
in  the  district ■ 
Visit  institutions  and 
report  on  jobs  in  food 
service 

Encourage  the  possibility 
of  making  talent  money  by 
capitalizing  on  your 
''specialty";  cookies,  cake 
breads,  sandwiches,  etc. 

Engage  in  part-time  jobs 
such  as  assistant  cook  at 
a  local  camp,  senior  citi z 
home  or  a  demonstration  at 
a  chain  food  store. 
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FOODS  AND  NUTRITION  30 


Value :     5  (U)  credits;  U  (l)  periods. 

Time:    At  least  two  periods  together  (.1^  hours).     Shorter  periods  present  a 
difficult  problem. 

Prerequisite:    Foods  and  Nutrition  10  and  Foods  and  Nutrition  20. 

the  time  the  student  has  completed  Foods  and  Nutrition  20,  many 
techniques  and  skills  have  been  learned..     In  Foods  and  Nutrition  30,  the 
student  works  on  personal  problems  increasing  her  skills  in  food  Management. 
To  fit  into  the  social  and  economic  conditions  of  present  homes,  she  needs 
greater  efficiency  in  the  total  area  of  management  of  family  foods  by: 

Ob.iectives 

1.  Developing  ability  to  make  wise  choices  from  many  products. 

2.  Managing  time  and  energy  efficiently. 

3.  Providing  satisfying  nourishing  food  at  a  figure  that  is  within  the 
family  income. 

U.     Entertaining  graciously 

5.    Giving  a  thorough  working  foundation  as  a  basis  for  homemaking  and  a 
career . 

Course  Outline 

Number  of  Weeks    Number  of  Week 
for  5  credits        for  L  credi t s 


1. 

Preservation 

3 

2 

2. 

Planning  and  Serving  Meals 

4 

3 
3 

3. 

Nutrition 

4. 

Large  Quantity  Cookery 

3 
2 

2 

5. 

Management  of  Resources 

6. 

The  Kitchen 

3 

2 
1 

7. 

Demonstrations 

2 

8, 

Regional  Dishes 

3 

2 
3 
2 

9. 

Vocational  Opportunities  in  Food  Service 

3 
2 

10. 

Cookery  Projects  and  Research 

5 

5 

11. 

Films,  Tests,  Scores  (included  in  other 

units) 

6 

5 

Text 


THE  NELLIE  LYLE  PATTINSON^S  CANADIAN  COOK  BOOK,  Wattle  and  Donaldson, 
Ryerson  Press . 


-  153  - 


General  References 

FARE  EXCAHNGE,  Dorothy  Allen-Gray,  British  Book  Service 

FOOD  WITHOUT  FADS,  E    W    McHenry,  Ph  D  ,  Longmans  Canada  Limited 

FOOD  BECOMFS  YOU,  Rath  M    Lever ton,  Thomas  Allen  Limited 

UKRAINIAN  COOK  BOOK,  Savella  Stechlshin,  Trident  Press 

GENERAL.  FOODS  KITCHEN  COOK  BOOK,  The  Women  of  General  Foods  Kitchen, 

Random  Hc^se  of  Canada 
YOUR  FOOD  FREEZER,  Marie  Armstrong  Essipoff ,  Holt,  Rinehart  and  Winston  of 

Canada 

YOUNG  HOMEMAKERS  EQUIPMENT  GUIDE,  Louise  Peet ,  Thomas  Allen  Limited 
100  TO  DINNER,  Middleton,  Carter  and  Vieren,  University  of  Toronto  Press 
DEMONSTRATION  TECHNIQUES,  Mary  BroT^m  Allgood,  Prentice  Hall  of  Canada 
FAVORITE  RECIPES  FROM  THE  UNITED  NATIONS,  Robin  Hood  Mills 
UHIEMANN\S  CHEFS'  COl^PANION,  Karl  Uhlemann,  Ryerson  Press 


N.B.     There  are  many  good  pocket  editions  of  expensive  cook  books 
can  be  bought  at  a  discount  through  agencies 


These 


Course  Content 
I  Preservation 


Teaching  Notes 
and  Suggestion; 


Student  Activities 
and  References 


Preservation  of 
food:  canning, 
jam,  jellies, 
pickles  (con- 
serves, chutney, 
marmalade ) 


Review  theory  as  taught 
m  Foods  and  Nutrition  20. 
Stress  advantages  and 
disadvantages  of  canning 


Choose  to  do  two  pre- 
servation problems  that 
fit  your  situation 


B.   Freezing  of  food 

1.  Types  of  free- 
zers and  equip- 
ment required 

2.  Methods  usea 

3    Advantages  and 
disadvantages 
of  owning  a 
freezer 


Review  theory  as  taught 
in  Foods  and  Nutrition  20 
Make  an  inventory  for  the 
use  of  the  freezer 
Only  freeze  what  is  needed 
in  the  fall  as  this  takes 
up  s  pa  c  e 

References:    gas  and 
electrical  utility  compan- 
ies and  government 
publications 


Make  a  plan  of  the  amounts 
of  fruits,  "vegetables  and 
meats  to  be  frozen  in  the 
surmner  and  fall 
Freeze  foods  for  school 
use  or  home 

Plan,  prepare  and  freeze 
the  food  for  '^Freezer 
Meal"  to  be  served  later 


Planning  and  Serving  Meals 


A    Formal  service: 

1    Russian  and 

English  service 


Review  Foods  and  Nutrition 
10  and  20  informal  meal 


Plan,  prepare  and  serve 
meals  suggested  by  the 


service  and  study  in  detail  following  heading: 
formal  service.  Estimate  costs  and  food  vaL 
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2.  Table  appoint- 
ment. 

3.  Table  centers = 

4.  Table  setting. 

5.  Etiquette, 

6.  Menus  and 
invitations . 

B.  Grooming : 

1.  Suitable  dress 
for  formal  and 
informal  enter- 
taining , 

III.  Nutrition 

A.  Nutritional  require 
i;ients  for  a  normal 
diet » 

B.  Study  nutritional 
requirements  in 
abnormal  conditions 
which  require 
special  diets: 

1.  Low  and  high 
calorie  diets, 

2.  High  residue 
diets. 

3 •  Low  residue 
diets, 

4.  Low  carbo- 
hydrate diets, 

5.  Low  fat  diets 

6.  Low  sodium 
diets . 


Most  of  the  meal  work  is 
informal  but  at  least  once 
during  the  year  use  formal 
service. 


-Informal  family  service: 
Low-cost  meals  for  an 
average  family ~ 
The  career  girl  entertain 
Quick  meals. 

Plan-ahead  freezer  meals. 
Oven  meals. 
Outdoor  meals. 
-Formal  service. 


Help  with  the  graduation 
banquet , 


Review:    Canada ^s  Food 
Guide ^  nutritional  re- 
quirements for  different 
age  levels  and  what 
happens  when  the  diet  is 
lacking  in  the  essential 
nutrients . 

For  information  regarding 
rat  experiments  wite  the 
Alberta  Department  of 
Health,  Edmonton.. 

Visit  a  hospital. 

Have  the  school  nurse  or 

a  dietitian  speak  to  the 

class. 


Apply  your  knowledge  of 
adequate  nutritional 
requirements  in  all  meal 
planning , 

Review  anaemia,  goiter, 
pellagra,  beri-beri, 
scurvy  and  rickets. 
Be  assigned  or  choose  a 
topic  from  Unit  B-  Make 
a  report.     Hand  in  three 
T^uestions  for  an 
examination. 
Make  notes  on  reports 
made  on  Unit  B. 
Plan  menus  for  two -day 
liquid,  soft  and  con- 
valescent diets.  Serve 
one  day^s  meals. 

Choose  a  book  on 
nutrition  from  the 
library  and  review  it . 
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7.  F.^e-  and  post- 
natal d.i.ets. 


C:  Invalid  tray  and 
liquid^  soft  and 
con va le  5  c ent  di et  s 


This  not  clinical, 


IV\  Large  Quantity  Cookery 

A .  Meals  for  a  crowd  as 
needed  for  school 
tas^  banquests^ 
receptions , 


V.  Management  of  Resources 

A.  Ycur  role  as  a 
coLsumer  ^ 

1    Develop  sound 
personal  buying 
habits . 

2.  Establish 
agreeable  busi- 
ness realt ion- 
ships 

3.  Understand  your 
part  in  oar 
economy / 

B.  Knovj  your  personal 
ana  family  require- 
ments; accounts 5 
budgets 

G.  Buying: 

1    Price  in  rela- 
tionship to 
quality , 


Visit  a  good  restaurant 
or  institution  to  see 
large  quantity  equipment. 
Invite  a  dietitian  or  a 
chef  to  talk  on  vocational 
possibilities  in  the  food 
services , 


Discuss : 

Credit  rating  and  the 
value  of  good  buying 
habits . 

.Marriage  counselors  say 
arguments  over  money  are 
a  big  factor  in  marriage 
failures . 

Should  parents  go  -with- 
out to  spend  on  the  child? 
Consumer  organization 
ratings  and  the  work  of 
the  Canadian  Association 
of  Consumers. 

References:  Household 
Finance  Corporation; 
film  strips  and  pamphlets, 
^'Thresholds  to  adult 
Living"  by  Craig, 

Pamphlets  from  banks  and 
insurance  companies. 


Serve  during  the  year  to 
a  larger  than  family  group 
make  detailed  plans,,  menu, 
market  list;,  work  schedule 
table  setting;  cost  per 
person;  evaluate. 
Have  a  bake  sale. 
References:    Five  Roses 
Flour,  Campbell's  Soups, 
Dominion  Government; 
for  large  quantity 
recipes- 


Make  a  report  on  yourself 
as  a  consumer  under  the 
following  headings: 
-planned  buying. 
-relationshi.p  with  clerks 
-evaluation  of  stores 
and  service  offered. 


Keep  an  account  and  budget 
for  a  month.  Evaluate 
the  time  spent  on  this. 
Form  a  panel  to  discuss: 
-should  you  be  paid  for 
helping  at  home? 
-If  you  are  earning, 
should  you  share  it  with 
the  family? 
-^Should  your  earnings 
be  invested  in  a  car 
or  for  higher  education? 
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2.  Advantages  and 
disadvantages 
of: 

-paying  cash, 
-credit  buying^ 
straight 
charges,  re^ 
voiving  credit^ 
teenage 
accounts . 
-saving  accounts. 

VI.  Kitchen 

A .  Planning : 

1.  Work  areas  or 
centers : 
-food  prepara- 
tion, 

-cooking  and 
serving . 
-cleaning. 
2..  Types  of  kit- 
chens and  cor- 
rect arrange- 
ment of  centers 
■in  each. 

3-  Cabinets  and 

counters : 

-finishes, 

-convenient 
stToiage^ 
arrangement . 

2i,  Wall  and  f  loort 
finishes . 


5*  Window  and 
door  arrange- 
ments . 

6,  Lighting  and 
plugs, 

B,  Equipment : 

1-  Large  equi,pment: 


Calculate  the  actual 
cost  of  purchasing 
l::'.'.:     ,r...  j:j_VL:l;;;j;-i  :;:io  kitchen  equipment  using 

credit  buying. 


This  is  a  good  problem  in 
consumer  education «  Con- 
sult consumer  publica- 
tions s    pamphlets  from 
lumber  yards  and  equip- 
ment dealers j  better  buy- 
manship  booklets  (House- 
hold Finance);  Canadian 
Association  of  Consumers 
reports . 


Make  a  kitchen  plan  to 
scale  or  reorganize  your 
kitchen  at  home. 
Collect  good  and  poor 
plans  of  kitchens. 
Choose  a  topic  on  kitchen 
planning  and  report  on  this 
topic.    Get  illustrations 
of  finishes. 
Visit  a  model  kitchen. 


Assign  topics  and  have  a 
booklet  made  from  the 
reports . 


Review  small  equipment  Make  a  report  on  one  of 
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-essential; 
stove>  refri- 
gerator, sink 
-consider:  make 
and  models, 
size  to  fit 
the  family 
needs  and  bug- 
get;  finish, 
special  care, 
■warranty;  pay- 
ing for, 

2.  Extra  equipment; 
freezer,  garbage 
disposal,  dish 
washer , 

3^  Small  electric 
equipment,  iron 
skillet;  coffee 
pot,  etc. 

Vll.  Demonstrations 

A.  Prerequisites  of  a 
good  demonstration. 

B-  Subject  or  theme: 
-purpose  of  demon- 
stration, 
-suitability  to 
audience, 
-choose  a  clever 
title . 

C    Written  plan: 

1.  Preparation, 

2.  Tray  set  up; 
diagram. 

3.  Work  during 
demonstration; 
list  of  duties 
for  assistant. 


required  In  each  center 
from  Foods  and  Nutrition 
20 

Stress  the  essential 
eq'aipm.ent      Have  them 
consider  the  minimum 
equipment  needed  by  a 
newly  married  couple. 
References:     '^Know  lour 
Merchandise'*,  Wingate, 
Gillespie  and  Addison 
**Good  Housekeeping  Guide 
to  Successful  Homemaking", 
Good  Housekeeping  Hearst 
Corporation,  NY 


the  large  pieces  of  kitchen 

equipment  = 

Consider: 

-brands  and  price  ranges , 
-special  features, 
-fijiish  and  care, 
-value  of  deluxe  models 
in  relation  to  price, 
-warranty . 

-ser^/ice  offered  where 
you  buy 

-instructional  sheets, 
-buying  arrangements. 
Prepare  three  questions 
for  an  exam. 

Consider  rebuilt  and 
second-hand  models. 

List  necessary  and  luxury 
kitchen  equipment. 


Demonstrations  require 
a  thorough  knowledge  of 
the  material  to  be  pre- 
sented and  the  use  of  the 
right  equipment  Recipes 
must  be  tested  and  timed, 
A  planned  display  or  the 
finished  product  is  a 
good  conclusion .  The 
audience  is  a  good  judge 
of  the  success  of  the 
demonstration      Have  them 
score  it 

Reference:     "How  to  Give 
a  Food  Demonstration'-, 
Kellog  Co.,  Battle  Creek, 
Michigan 


Do  spot  demonstrations 
for  the  purpose  of 
reviewing  techniques. 
Do  at  least  one  formal 
demonstration     Make  a 
detailed  outline  or 
plan: 

-topic  of  demonstration, 
-object  or  purpose, 
-preparation;  recipes, 
market  list,  tray  dia- 
gram, work  plan  for 
assistant . 

-plan  of^ work  during 
demonstration;  dis- 
cussion points;  con- 
clusj-on. 
-evaluation, 
-evaluate  demonstration 
given  by  members  of 
class . 

List  out  job  possibilities 
and  demonstrate. 
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4.  Discussion 
points , 

5.  Conclusion  and 
serving. 

6.  Evaluation. 

D.  Demonstrating  as 
a  vocation, 

Vlll.  Regional  or  National  Dishes 


A.  Regd.onal  cookery: 

1.  Influence  of 
settlers  on 
our  Canadian 
food. 

2.  Regional  dishes 
in  each 
province. 

3^  Characteristics 
of  different 
national  re- 
cipes . 

4.  Cookj.ng  of 
wild  game. 


A.  Analyzing  a  job; 

1.  Weight  advan- 
tages and  dis- 
advantages , 


Encourage  students  to 
demonstrate  some  of  the 
recipes  used  at  home. 
Use  a  national  theme  for 
parties . 

Have  parents  com.e  and 
demonstrate . 
Encourage  the  use  of 
seasonings . 

Discuss  the  requirements 
of  a  good  restaurant, 
compare  prices  and  ser- 
vice . 

References:  Co-ed 
Magazine,  utility  company 
recipe  sheets,  and  paper- 
back cook  books. 


Review  vocational  oppor- 
tunities in  the  food  ser- 
vices for  graduates  of  a 
composite  or  a  vocational 
high  school  as  given  in 


Divide  the  class  in 
groups  to  study  recipes 
of  one  nation.  Have 
them  cook  some  at  school 
and  suggest  they  test 
some  at  home.  '  Have  a 
booklet  made  by  each 
group . 

Plan  a  party  with  a 
national  theme. 
Report  on  the  spices  and 
herbs  used  at  home. 
Experiment  with  ones 
you  have  not  used. 
Report  on  restaurants 
you  have  visited  and 
what  the  distinguishing 
charactersitics  were. 
Make  a  school  file  for 
menus  from  restaurants 
that  specialize. 


Choose  vocations  you  are 
interested  in  and  report 
on  them.     Interview  people 
in  these  professions . 
Form  a  school  club  on 


B.  Flavorings,  psices, 
and  herbs. 

C.  National  restauj-ants . 

D.  Vocations  in  the 
restaurant  field , 

Ypcational  Opportunities  in  the  Food  Services 
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^- ^:_i^sci_-n^g  and 
CQsz  of  gett-ing 
this^  - 

and  :\ 

seciidties 

offeredo 

4»  Personality 
requirements 

Bo  Applying  for  the 
jobs 

lo  Before  appp-ylng 
take  stock  of 


.ca- 


tions^ Interest^ 
""e^^^erience^ 
education  a 


2.,  Filling  in  an 
application 
£omL$  recom." 
medationso 


Teaching  Notes 
and  Suggestions 

Foods  and  Nutrition  10 
and  20^ 

By  Grade  XII ^  most  stu- 
dents;  mil  have  chosen  a 
profession^    Have  them 
research  on  ti"iis  topic » 
DiscuSS  the  difficiilt 
but  rewarding  work  of  the 
woman  who  has  a  job  and 
is  running  a  home. 
Stress  groomirig  and 
manners  required  for 
appljTing  and  holding  a 
job« 

Discuss  adult  education 
and  the  need  to  have  a 
happy;,  aetiYe  life  = 


Student  Acti-^;ities 
and  References 

T'-ocations,    Have  speakers 
on  topics  such  as  grooming, 
applying  for  a  job,  etco 
Analyse  your  type^  De- 
cide correct  hair  style , 
make  up  and  dress  for  you. 
List  the  possibilities 
for  further  education  in 
the  work  in  which  you 
are  interested « 


The  per^nal 
interviep^-  is  in- 
fluenced by  ap" 
pearance^  poise^ 
marmers  and  re- 
sponse to 
questions o 


References  s  ''Vocational 
and  Technical  Training 
for  Girls  in  Canada  •% 
Woman'^s  Roreau,  Department 
of  Labor 5  "Thresholds  to 
Adult  Li-\d.ng-%  by  Craig  o 


Co  Staying  on  a  job 

r    req-uires  promptness, 

reguli.rit-7^  good 

healths-  satisfaction 

from  the  worko 

Xo  Gooke^'y  Fro  jests  and  Research 
A,  Suggested  projects; 

lo  Appetizers  a  Have  'Students  choose  project    Clear  scup^  cocktails, 

to  work  on^    They  should  be      canapes • 
2o  Vegetables  and  encouraged  to  do  some  New  varieties:  for 
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Teaching  Motes 

Standard  Activities 

Course  Content 

and  Sug:gesti-ons 

and  References 

salads . 

testing  at  home ■ 

buffets  and  formal  meals. 

Lamb,  veal,  shell  fish. 

?>■ 

Proteins „ 

These  topics  can  also  be 

Use  m  quick  and  frozen 

used  for  demonstrations 

meals 

Casseroles , 

and  for  national  dishes 

5. 

Breads  (quick 

By  the  time  they  are  in 

Experimental  work  in 

and  yeast) - 

Foods  and  Nutrition  30 

mixing . 

t  hey  should  have  a  good 

National  yeast  breads. 

Pastry, 

collection  of  tested 

Cream  puffs;  puff  pastry; 

recipes. 

Danish;  new  methods . 

7 

Cakes  and 

Keep  a  "balance  between 

Christmas  cake;  ornamental 

cookies . 

low  and  high  cost 

icing;  petit s  fours. 

recipes      Try  home-made 

Gelatin,  ice  cream, 

8. 

Fancy  desserts. 

mixes  ^  eg.  Swif tning . 

tortes,  etc. 

For  quick  meals-  Compare 

9. 

Mi:x:es. 

saving  of  time  with 

cost  and  quality. 

STEPS  IN 

DEVELOPING  LEARNING  EXPER.IENCES 

WITH  FOOD 

IN  THE  FAMILY  ^ffiAL  MANAGEMNT  PATTERN 

1.  Set  up  basic  principles  to  be  used      (Avoid  selecting  too  many.) 

2.  Introduce  food.     (Not  necessary  to  say  whether  it  is  food  for  breakfast, 
dinner,  lunch  or  supper.) 

3»  Directed  experiences      (Some  learning  experiences  may  be  desirable  at 
this  point  before  proceeding  to  the  following  steps . ) 

4.  Demonstration.     (May  be  by  teacher  or  teacher  and  pupil. ) 

Reasons  for: 

a.  Set  standards  of  work, 

b.  Use,  care  and  selection  of  equipment. 

c.  Judging  and  scoring  of  food. 

d.  Table  setting  and  etiquette. 

5.  Divide  each  kitchen  unit  'into  A  and  B  groups  ( 2  or  3  students  to  a  group) 
to  pracjrice  preparation  of  food      Each  group  plans  a  market  order,  and  a 
tim.e  schedule  for  food  being  prepared. 

6.  Group  A  and  B  (2  or  3  students)  prepare  the  food  and  all  sLudents  assigned 
TO  THEIR  KITCHEN  UIIIT  PAR.TICIPATE-  IN  EXPERIENCES  WITH  THE  PREPARED  FOOD, 

A  pre -preparation  day  ma y_be_ necessary      The  girls  who  prepare  the  food 
arrange  for  it  to  be  served  and  wash  the  dishes. 

Group  L  and  H  (the  students  w^ho  are  not  preparing  food)  have  planned 
experiences  wrhich  are  related  to  the  basic  principles  being  studied, 
assignments  for  directed  e^qjerineces  should  be  given  to  all  students 
after  Step  5  is  completed. 

7.  Check  to  see  that  students  leave  the  kitchen  units  in  order. 
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S    Final  evaluation  of  food  studied: 


a  .Review  good  points.- 

b.  ''Ask.  -  What  did  you  enjoy  most?  Why? 

c  Ask  questions  related  to  the  basic  principles  studied, 

d  Vlhat  new  experiences  did  you  have? 

e.  How  did  work  schedules  go? 

f .  Ask  for  any  improvements  that  might  be  made  in  work  schedules, 
g  Summarize  learnings. 

h  Review  good  points  and  mention  things  that  need  improving, 

(The  teacher  will  choose  the  steps  necessary  for  developing  the  learning 
experiences  selected.) 


-FAMILY  IIEAL  MANAGEMENT  PATTERN 


1.  -  Chart  the  steps  of  a  student  working  in  a  kitchen  unit  or  make  a  floor 

sheet.     Floor  sheet — 'Have  a  diagram  of  the  kitchen  floor  plan.  Chart 
steps  of  student  working, 

2.  Plan  a  day's  menu  around  a  selected  food  pattern, 
3    Calculate  cost  and  food  value  of  menu 

h  ■  Do  a  bulletin  board . 

3.  Suggest  ways  to  reduce  costs  by  varying  menu. 

6.  Set  up  food  exhibits  using  actual  foods  or  models. 

7.  I^Iake  a  school  poster  on  breakfast. 

8.  Evaluate  menu  for  nutritive  value;  textur-e  and  color. 
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FAMILY  MEAL  MANAGEMENT  PATTERN 


Plan  for  Meal  Preparation 


Period: 


Kitchen: 


Group: 


Date 


Names:  (a) 


(b) 


Menu  for  m^l  to  be  prepared:     (2  students  preparing  for  4^  or  3  for  6) 


Working  Plan:     Duties  for  each  girl  for  the  entire  preparation  experience 
should  be  stated.     (include  in  plan  any  preparation  to  be 
carried  on  in  advance  of  the  period  the  meal  to  be  served.) 


Name: 


Name : 


Name 


Time 


Work  to  be  done 


Time 


Work,  to  be  done 


Time 


Work  to  be  done 


Pr 


■Preparation  Day 


^reparation  Day 
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MEAL  MANAGEMENTS 

Period   Kitchen 

Date      ___________  Group 


Table  Accessories  -  Special  Equipment  -  Source  of  Recipes 


TABLE  ACCESSORIES  SPECIAL  EQUIPMENT 


List  dishes,  silver^  linens  and  List  special  equipment  needed  that 

decorations  needed  to  serve  this  is  not  in  your  kitchen. 

meal. 


Sketch  of  one  complete  cover: 


Source  of  Recipes:    List  here  only  the  source  of  jour  recipes.  Recipes 
should  be  copied  on  cards  or  note  book  paper. 
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Period ; 


FAMILY  MEAL  MANAGEMENT 
Market  Order 
.Kitchens  _____________   Group  * 

Names ; 


Date: 


(a) 
(b) 
(c) 


FOOD  NEEDED  ON  PRE-PREPARATION  DAY 
Day    Date  


Total  cost  of  meal 
Cost  per :  sirting^^ 
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HOW  DOES  OUR  GROUP  ON  MEAL  FLAMING  AND  PREPARATION 


1.  >    Did  we  serve  a  well-balanced  menu  suited  to 

the  grot^  eating  its 

2.  -    Were  the  table  and  food  attractive  and  table 

correctly  sets 

fes  the  atmosphere  at  the  table  pleasant? 

Uo    Was  the  food  well  done  and  well  seasoned? 

5. -    Was  the  meal  ready  to  serve  at  the  appointed 

time? 

6.  Was  there  enoiagh  to  eat? 

7.  Wae  much  of  the  food  left  over? 

8.  Did  >:e  forget  to  order  some  of  food  when 
preparing  the  inarket  ll.st? 

9-    Did  we  forget  anything  that  should  have  been 
on  the  table? 

10"  Was  the  food  correctly  served? 

11.-  Gould  we  have  prepared  the  meal  in  less  time? 

12-  Did  we  use  more  dishes  than  we  needed? 

13 o  Did  we  keep  our  table  tops  neat  as  we  worked? 

14»  Did  we  keep  ourselves  neat  as  we  worked? 

15  o  Did  we  wash  cooking  dishes  as  we  cooked? 

16^    Did  the  members  of  the  group  work  well 
together? 

17»    Did  each  member  of  the  group  do  her  fsdj 
share  of  the  work? 

IS..    Did  we  throw  any  food  in  the  garbage  that 
could  have  been  used? 

19*    Did  we  leave  our  cabinets,  work  areas  and 
unit  kitchen  in  good  order? 

20,    Did  we  put  the  left-overs  away  carefully? 
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21,  Did  everyone  practice  good  table  manners? 

22,  Did  everyone  have  a  part  in  the  table 
conversation? 

23-    Did  we  leave  any  dishes  unwashed  or  any  work 
undone? 

24*    Did  each  girl  wear  her  apron? 

23^     Did  we  hand  in  our  written  plans ^  and  our 
score  sheet? 
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HOUSEKEEPING  SCORE  CARD 


^ossibie  \ 
Score 


1 .  Dishwashuig : 

a.  Soak,  scrape,  arrange  in  order 
of  washing. 

b.  Preparation  of  dishwater,  rinse 
water 

c .  Washing . 

d.  Drying. 

2.  All  canisters  filled  and  clean. 

3.  "Sirik;  cleanea,  dried,  rubber  mats 
and  sink  stopper  in  place. 

4.  Sink  cupboards: 

a.  Two  clean  towels  and  two  clean 
wash  cloths. 

b.  Garbage  emptied,  left  clean, 
dried. 

c.  Sirik  cupboards  dusted,  in  order. 

5.  Dish  cupboards  dusted  and  in  order, 

6.  Drawers  clean  and  in  order. 

7.  Tops  of  desks  clean. 

8.  Stove;  cleaned  thoroughly. 

Drip  tray,  top,  oven  clean;  all 
biirners  off. 

9.  Floor  swept,  washed  if  necessary 


Total  Score 


20 
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SCORE  SHEET  o 

CO 
<D 

Plain  Muffins  o         o  ^ 

cd  c6  U 

Q)  0)  g 

(Q  CO 

^    ^  ° 

S     I  s 


r\2  H 


1 

Appearance;               1,  Not  synmetrical  Syimnetrical 

2.  Peaked  or  knobbed       Definitely  rounded 
top  top 

3.  Smooth  surface            Pebbled  surface 

^  \  1 

\      ■  1 

!  : 
1     .  • 

Color: 

Exterior               4.  Dark  brown,  pale  or    Golden  brown 
ujieven 

Interior               3.  Yellow  spots  or          Creamy  white 
evidence  of 
■unmixed  flour 

i 

i  1 

1  \ 

? 

i 

1 

! 

.' 

1 

! 

1  1 

Moisture  Content:      Dry  or  sosisy                    Sliehtlv  moist 

; 

4 

Texture:                    7.  Laree  holes  or            Medium  size 

tunnels,  or  very        fairly  uniform 
compact  holes 

t 

I 

\         I  i 

Lightness:                 8.  Heavv  Lieht 

i 

 1 

Urust:                        9:.  Hard  or  toueh  Tender 

t 

Taste  &  Flavor:       10.  Flat  or  unpleasant     Pleasing  flavor 

flavor  or  certain 

ingredients  | 

SCORE 
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DATE  DUE  SLIP 


Breakfast 


Lunch: 










r 

3 

c 

3 

F255 

(S)  » 
L 

Dinner: 


ng) 
ng) 

rvmg) 

ngs,  preferably 
r  green  or  often 

adolescents; 
'  vmg  ^ 

e  each  at  least 
3  (with  butter  or 


Other  Foods 

Check  one  according  to  Canada's  Food  Guide 
My  day*s  diet  was  barely  adequate, 

_____    My  day's  diet  was  more  than 
adequate. 


My  day's  diet  was  less  than 
adequate 
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